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Preface 
In 1948, The Hutchinson News women’s department inaugurated 
a daily recipe feature, printing each week day a favorite recipe sub- 
mitted by a News reader. Through the intervening years, Southwest 
Kansas cooks have offered at least 30,000 such recipes to share with 


others. Of this volume, more than 3,500 have been selected for print- 
ing. 


The constant volume of contributions gives testimony to popu- 
larity of the feature with News readers. The News regrets that only 
about 10 percent of the recipes submitted can be published. The 
task of choosing the best, while avoiding dup- 
lication, is ably handled by Jane Savage, home 
economist for Gas Service Co., in Hutchinson. 


A home economics graduate of Kansas 
State University, Jane is the wife of Herb 
Savage Jr., and mother of two sons. To pass 
her inspection, a recipe must give accurate 
measurements, specify time and temperature 
of cooking and give size of baking utensil used. 
Many otherwise good recipes must be discard- 
ed because these rules are ignored. 


At intervals during the past 13 years, The 
News has compiled the majority of the pub- 
lished recipes in book form. The demand for 
each new edition proves that homemakers, 
having tried their Southwest Kansas neighbors’ recipes and adopted 
them as their own, enjoy the convenience offered by the recipe book. 


Jane Savage 


This 1961 edition of Favorite Recipes is the sixth of the series. 
It includes more than 600 News readers’ recipes which have been 
printed in The News since the 1958 Favorite Recipe edition was 
published. 


Popular features of the 1958 edition were two special depart- 
ments—one a Bride's Section devoted to recipes scaled for two, and 
the second, time-saving recipes utilizing the many prepared foods 
on market shelves today. Both sections are repeated in the 1961 
edition. 


Also offered are a complete calorie chart for weight watchers 
and a 14-day menu guide to aid in planning balanced meals. 


Again, to Southwest Kansas cooks whose cooperation makes 
this 1961 edition possible, The News expresses its appreciation. 


Dorothy Greve, 
Editor 
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Menu Guide 


Insure a well-balanced, nutritious diet for your family by plan- 
ning meals scientifically. Nutrition experts, as a guide for the home- 
maker, have divided foods into seven categories and recommend 
their use as follows: i 


1. Milk and milk products—a pint of milk deijly for adults and a 
quart for children. 


2. Vegetables—two or more servings daily in addition to pota- 
toes—include one green or yellow vegetable, sometimes raw. 


3. Fruits—two or more servings daily and at least one fresh— 
citrus fruit or tomato daily. 


4, Eggs—three to five a week—one a day preferred. 
5. Meat, cheese, fish and fowl—one or more servings daily. 


6. Cereal and bread—two or more servings daily, enriched or 
with whole-grain value. 


7. Butter or margarine—two or more tablespoons daily. 


The following menus planned by Jane Savage for 14 days start- 
ing with Sunday are offered as a pattern for your meal planning. 
They meet nutritional requirements and provide color and texture 
contrast as well—a must if your meal is to be appetizing. Recipes for 
dishes starred are found in the following pages. 


Breakfast Breakfast 
Orange Slices Grapefruit Half 
Waffles Syrup French Toast Syrup 
Sausage Patties Broiled Bacon 
Coffee Milk Cocoa Coffee 

Dinner 
Rolled Rump Roast Lunch or Supper 
Mashed Potatoes Brown Gravy Noodle-Tuna Casserole® 
Glazed Carrota* Frosted Salad* 
Lime Gelatin Mald°* Pineapple Nut Bread’ 
Light as Foam Rolls® Coffee or Tea and Milk 


Homemade Ice Cream® 
Coffee or Tea and Milk 


Dinner 
Lunch or Supper Broiled Sirloin Steak 
Roast Beef Sandwiches Baked Potato with Chive Dressing® 
Raw Relishes Green Salad French Bread 
Chocolate Custard Cake* Lemon Chiffon Pie* 
Coffee or Tea and Milk | Caffee or Tea and Milk 
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Breakfast 
Tomato Juice 
Bacon and Eggs 
Sweet Rolls Butter 
Milk Coffee 


Lunch or Supper 
Cold Meat Sandwiches 
Carrots Sticks Celery 
Ribbon Jello* Haystacks® 
Coffee or Tea and Milk 


Dinner 
Swedish Sour Meat Balls* 
with Buttered Rice 
Tossed Salad Asparagus 
Bread Jelly Butter 
French Apple Pie 
Coffee or Tea and Milk 


Breakfast 
Stewed Prunes 
Pancakes* Syrup Butter 
Link Sausage 
Milk Coffee 


Lunch or Supper 
Teenagers Special* on Buns 
Raw Relishes Potato Chips 
Banana Spice Cake* Ice Cream 
Coffee or Tea and Milk 


Dinner 


Ham Slice with Spice* 
Candied Sweet Potatoes* 
Scalloped Spinach* 

Pea Salad* 

Chilled Peaches Brownies 
Coffee or Tea and Milk 


Breakfast 


Orange Juice 
Scrambled Eggs and Bacon 
Popovers’ Butter 

Cocoa Coffee 


Lunch or Supper 
Cream of Vegetable Soup 
Grilled Ham Sandwiches 
Raspberries Giant Sugar Cookie* 
Coffee or Tea and Milk 


Dinner 
Deluxe Swiss Steak 
Mashed Potatoes Steak Gravy 
Banquet-Style Beets* 
Lettuce Salad 
Date Ple’ 
Coffee or Tea and Milk 


Breakfast 
Grapefruit Half 
Poached Egg on Toast 
Bacon 
Coffee Milk 


Lunch or Supper 
Skillet Macaroni* Relishes 
Marinated Vegetables 
Cinnamon Cherry Cobbler* 
Coffee or Tea and Milk 


Dinner 
Salmon Tomato Loaf* 
Whipped Potatoes with Butter 
Confetti Salad" Broccoli 
Southern Baking Powder Biscuits* 
Blond Brownies” 
Coffee or Tea and Milk 


Breakfast 
Grape Juice 
Soft-coaked Eggs 
Raisin Toast Butter 
Coffee Milk 


Lunch or Supper 
Souperburger 
Celery Sticks Carrot Curla 
Chilled Plums Buckaroons 
Coffee or Tea and Milk 


Dinner 
Oven Fried Chicken 
German Potato Salad* 
Cottage Cheese Buttered Peas 
English Muffins Butter 
Heavenly Chocolate Pie* 
Coffee or Tea and Milk 


Breakfast 
Stewed Apricots 
Oatmeal Cream 
Sausage Cinnamon Toast 
Coffee Milk 


Dinner 
Lasagne* 

Hot Green Beans Caesar* 
Tossed Salad 
Garlic Bread Butter 
Heavenly Lime Pie* 
Coffee or Tea and Milk 


Lunch or Supper 
Meal-in-One Sandwich 
Stuffed Eggs Relishes 
Strawberries Cream 
Coffee or Tea and Milk 


Breakfast 
Sliced Melon 
Fried Eggs Bacon 
Orange Toast 
Coffee Milk 


Lunch or Supper 
Chilled Tomato Soup 
Grilled Cheese Sandwiches 
Citrus Fruit Salad 
Chocolate Marshmallow Cookifes* 


Dinner 


Meat Loaf Scalloped Potatoes® 
Spring Peas in Sour Cream* 
Cole Slaw* 

Oatmeal Cake* Lemon Sherbet 
Coffee or Tea and Milk 


Breakfast 


Banana Slices 
Poached Egg on Toaat 
Crisp Bacon 
Coffee Milk 


Lunch or Supper 
Cheese Souffle* 

Toast Paints Butter 
Olives Celery Radishes 
Peach Plum Pudding* 
Coffee or Tea and Milk 


Dinner 
Italian Liver with Spaghetti 
Fresh Vegetable Salad 
Bread Sticks Butter 
Icecreamwich Sundaes* 
Coffee or Tea and Milk 


Breakfast 
Chilled Pineapple Juice 
Ready-to-eat Cereal 
Canadian Bacon 
Coffee Milk 


Lunch or Supper 
Friday Casserole’ 
Raisin Sunshine Salad* 
Peanut Butter Pudding* 
Coffee or Tea and Milk 


Dinner 
Baked Fish Fillets* 
Baked Potatoes Savory Tomatoes 
Gourmet Salad 
Quick Whole Wheat Bread 
Fresh Peach Pie* 
Coffee or Tea and Milk 
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Breakfast 
Chilled Fruit Cocktail 
Egg Omelet with Bacon 
Cocoa Doughnuts* 
Coffee Milk 


Lunch or Supper 
Stuffed Tomatoes* 
Celery Radishes Carrota 
Ham Slices 
Apple Kuchen 
Coffce or Tea and Milk 


Dinner 
Beef Stew with Dumplings® 
Lettuce Cucumber Salad 
Cottage Cheese with Chive 
Caramel Chiffon Pie* 
Coffee or Tea and Milk 


Breakfast 


Chilled Orange Juice 
Hot Wheat Cereal Brown Sugar 
Crisp Bacon 
Cocoa Milk 


Lunch or Supper 
Veal Roast Wrapped in Bacon 


Mashed Potatoes Gravy 
Tasty Broccoli* Sliced Tomatoes 
Brown n' Serve Rolls Butter 


Glitter Torte* 
Coffee or Tea and Milk 


Dinner 


Ground Meat Sandwiches 
Western Baked Beans* 
Raw Relishes Lemon Drops* 
Coffee or Tea and Milk 


Breakfast 


Mixed Fruit Juice 
Soft-cooked Eggs with Bacon 
Prune Coffee Cake* 
Coffee Milk 


Lunch or Supper 


Nutritious Vegetable Soup 
Wieners on Buns 


Apricots Party Macaroons* 
Coffee or Tea and Milk 
Dinner 


Veal Croquettes’ 

Hash Brownas Green Salad 
Cabbage Cheese Bake* 
Rolls Jam Butter 
Lemon Custard Deasert* 
Coffee or Tea and Milk 
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Cooking Guide 


The expert cook has learned innumerable rules through exper- 
ience and follows them automatically. The novice lacks that advant- 
age. For her, these primary guides to cooking efficiency are listed: 


1. First, read the recipe carefully, then follow it faithfully. Be- 
fore starting to mix, place all. necessary ingredients and utensils 
within easy reach. When baking, preheat oven to proper temper-: 
ature. 


2. Any recipe may be reducéd or increased if proportions are 
unchanged from the original recipe. In baking, always adjust size 
of utensil used in proportion to the change in recipe so that oven 
temperature and time of baking will remain the same. In working 
with fractions, it is often helpful to remember that two level table- 
spoons equals one-eighth cup. 


3. Do all preparatory chores before starting the actual mixing 
process. Chop fruits or nuts, melt chocolate, prepare baking pans, 
ete. 

4. Measure accurately. In all modern recipes, measurements 
given are level, not rounding or heaping. Dry ingredients (except 
brown sugar) should not be packed into measuring utensil. Flour 
for baking should be sifted BEFORE measuring as well as after- 
ward. Use a knife blade to level off contents of measuring cup or 
spoon. 

5. In cooking over direct heat, keep the flame low to moderate. 
Any top-of-stove cookery can be spoiled with too high heat. 

_ 6, Follow recipe exactly whenever possible. But if you must 
substitute, here’s how: : 


For: Use: 
Chocolate, unsweetened, 1 oz. or aq. 3 tbsp. cocoa plus 4 tbap. shortening 
Cornatarch, 2 tsp. for thickening ° 1 tbsp. flour or 1 tbsp. minute tapioca 


Flour, cake, 1c. . ° . . . % c. all-purpose flour or % c. all- 
purpose flour plus % c. cornstarch 


Milk, sour, lc. . ° m ° ° 1% tbsp. vinegar plus sweet milk to 
make 1 c. (Let stand five minutes) 


Milk, sweet, le. . ° ° ° ° % c. evaporated milk plus % c. water 
Sugar, granulated, 1 c. . ° ° 1% c. brown sugar 


Honey, 1 c. . . . ° . . % c. granulated suger plus % c. water 
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Table of Equivalents 


1 tbsp. . . . . . . . 
le. . . ° . . . . 


% c. a è Š . . . 7 
1/6 c. b b » . . . . 
1 pt. . š . . . . . 
1 Ib. granulated sugar . . . . 
1 1b. brown sugar ‘ . e . 


% lb. butter or margarine (1 stick) 
1 c. whipping cream (% pt.) ż è 
1 1b. all-purpose flour 
1 lb. cake flour . ° . ° e 
% lb. American or cheddar cheeso 


. . . 


8 oz. white cream cheese . . . 
1 lb. coffee (ground) . . è . 
1 medium lemon . . . . . 
1 medium orange . š 7 . . 
1 medium apple . . i . . 


% Yb. candied fruit or peel à . 
1 Ib. almonds (shelled) ° ° 7 
1 lb. pecans or peanuts (unshelled) 
1 1b. pecans (shelled) . à r š 
1 lb. peanuts (shelled) s Š . 
11b. English walnuts (unshelled) x 
1 Ib. English walnuts (shelled) . 
1 Ib. dates (pitted) Š . : . 
15 oz. pkg. raisins Š . . . 
1 c. canned tomatoes . . š 


Leas than % tap. 
3 tap. 

16 tbsp. 

2 tbsp. or 1 liquid oz. 
2 tbsp. plus 2 tap. 
2c. 

2 to 2% c. 

2% c. (packed) 
y% e 

2 c. whipped 

4 c. (sifted) 

4% c. (sifted) 

1 c. (grated) 

le. 

80 tbsp. 

2 to 3 tbsp. juice 
6 to 8 tbsp. juice 
1 c. (sliced) 

1% c. chopped 
3% c. nutmeats 
2% c. nutmeats 
4 c. nutmeats 

3 c. nutmeats 
1% c. nutmeats 

4 c. nutmeats 

2: Cs 

3c. 

1% c. fresh cut-up tomatoes simmered 


10 min. 


(Measurements given on nuts and fruits are for the whole kernel or berry. 
Hither, when chopped, will have slightly less volume.) 


Standard Can Sizes 


Ave. 
Size of Can Content 
8 om . . . . . . le. 
Picnic é . i . i 1% c. 
12 oz. . e . . . 1% c. 
No. 300 ž . . # š ` 1% c. 
No. 1 tali . . . . . 2c. 


No. 303 . . . . . 2c. 


Ave. 
Size of Can Content 


No. 303 cylinder . . . 2% c. 
No. 2 A i 3 ° ° 2% c. 
No. 2 cylinder . e ° . 3c. 
No. 24 . . ° è ° 3% c. 
No. 3 cylinder ° r . 5% c. 
No. 10 de a . b 12 to 13 c. 
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Bride's 
Section 


Recipes for Two 


Breads 


Buttermilk Flapjacks 


1c. sifted flour % tsp. soda 
% tsp. salt 1 egg 
2 tsp. baking powder 1 c. buttermilk 


1 tbsp. melted butter 


Sift flour, salt, baking powder and soda together. Beat egg yolk, 
add buttermilk and melted butter. Add to dry ingredients and stir. 
Fold in stiffly beaten egg white. Let stand eight minutes before 
baking on ungreased griddle.—Mrs. F. C. Bitter, Hutchinson. 


Corn Meal Muffins 


1 beaten egg % c. yellow corn meal 
% e. milk % tsp. salt 

2 tbsp. melted shortening 1% tsp. baking powder 
% c. sifted flour 1 tbsp. sugar 


Combine egg, milk and shortening. Sift remaining ingredients 
together, add to milk mixture and stir until smooth. Fill six greased 
muffin tins about two-thirds full and bake in preheated 400 degree 
oven 20 minutes or until browned.—Mrs. George Schlegel, Otis. 
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Prize Winning Biscuits 


1 c. sifted flour %c. milk 
2 tap. baking powder 1 tap. sugar 
34 tap. salt % tsp. cream of tartar 


14 c. shortening 


Sift dry ingredients together and cut in shortening with pastry 
blender or fork until mixture resembles coarse crumbs. Add milk all 
at once and stir with fork until dough forms in one ball. Turn onto 
lightly-floured surface and knead gently eight to 10 times. Roll 
dough to about 34-inch thickness. Cut into squares with sharp knife 
or cut with floured biscuit cutter. (For small biscuits, use a small 
juice can). Place on baking sheet and bake in preheated 450 degree 
oven 10 to 15 minutes or until browned. For drop biscuits, use same 
recipe, increasing milk to one-half cup. Drop dough from spoon into 
lightly-greased muffin tins and bake according to directions given 
above.—Mrs. Ralph Ewy, Halstead. 


Banana Nut Bread 


% c. butter or margarine 2 c. alfted flour 

1 c. sugar 1 tsp. soda 

2 eggs % tsp. salt 

1 c. mashed bananas (2 or 3) % c. chopped nuts 


Cream butter and sugar together until fluffy. Beat in eggs. 
Blend in bananas. Sift dry ingredients together, add to creamed mix- 
ture and mix well. Blend in nuts. Place in greased 9x5x4-inch loaf 
pan. Bake in preheated 350 degree oven one hour.—Mrs. M. C. Rush, 
Medicine Lodge. 


Glorified Gingerbread 


% c. shortening 1 egg 

1 c. sugar 2 tbsp. molasses 

2 c. sifted fiour % tap. salt 

% tap. ginger 1 tsp. soda 

% tap. cinnamon 1 c. sour milk or buttermilk 


Combine shortening with sugar, flour, ginger and cinnamon, 
which have been sifted together. Save half cup of this crumb mixture 
for topping. Combine egg, molasses, salt, soda and sour milk or but- 
termilk and blend well. Add dry ingredients and mix well. Pour into 
greased 8-inch square cake pan and sprinkle the half cup of dry in- 
gredients over top. Bake in preheated 350 degree oven 45 minutes. 
—Mary Jo Morris, Hutchinson. 
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Desserts 


Orange Dessert 


1 large orange 1 tsp. flour 
1 tbsp. sugar 1 tbsp. sugar 
1 egg yolk % tsp. salt 
% tsp. vanilla 1 egg white 


1 tsp. sugar 


Peel and cut one large orange into pieces. Arrange in two dessert 
dishes. Sprinkle with one tablespoon sugar and let stand until ready 
to serve. Combine egg yolk, vanilla, flour, tablespoon of sugar and 
salt and cook slowly until thickened. Chill. Beat egg white and add 
one teaspoon sugar. Pour custard over oranges. Put dab of meringue 
on top and serve.—Mrs. Tom Mapes, Hutchinson. 


Magic Orange Custard 


1 tbsp. shortening 1% tbsp. flour 

% c. sugar % tsp. salt 

1 egg ¥% c. orange julce 
% c. milk 


Cream shortening and sugar thoroughly. Add beaten egg yolk 
and mix well. Stir in flour and salt. Add orange juice, then milk. Fold 
in stiffly-beaten egg white. Pour into greased custard cups. Set in 
pan containing about one inch of hot water and bake in preheated 
350 degree oven 35 minutes.—Hazel Cook, Larned. 


Apple Pudding 


1 c. applesauce 1 tbsp. melted butter 
2 tbsp. finely-chopped nuts 3% c. crushed macaroons 


Place half the applesauce in buttered baking dish, quart size or 
smaller. Combine nuts and butter with macaroon crumbs and 
sprinkle half over applesauce layer. Repeat layers and bake in pre- 
heated 350 degree oven 20 minutes. Serve hot or cold with light 
cream.—Mrs. Orville C. Young, La Crosse. 


Strawberry Refrigerator Cake 


6 lady fingers or 1% c. fresh strawberries 
small sponge cake ¥% tsp. vanilla 
3 tbsp. sugar % c. heavy cream, whipped 


1 tbsp. chopped nuts 


Line loaf pan with split lady fingers or sliced cake. Add sugar to 
crushed strawberries. Add vanilla to whipped cream and fold into 
strawberries. Cover cake or lady fingers with berries and whipped 
cream. Sprinkle top with nuts. Chill eight hours.—Mrs. Bill Canning, 


Hutchinson. 
. 
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Devils Food Cake 


% ce. butter % tsp. soda 
%% c. plus 2 tbsp. sugar % tsp. salt 
1 egg % c. milk 


% c. plus 2 tbsp. sifted flour 1 sq. melted chocolate 
% tsp. vanilla 

Cream butter. Add sugar gradually, then the well-beaten egg. 
Sift the flour, soda and salt together and add alternately with milk 
to creamed mixture. Add melted chocolate and vanilla. Mix well. 
Bake in greased and floured 11¥2x7V2x1-inch or small loaf pan 40 
minutes in preheated 350 degree oven.—Mrs. Glenn Ficken, Hutch- 
inson. 


Fruit Pie 


34 pkg. pastry mix 

8% oz. can pineapple tidbits 
8% oz. can sliced peaches 

1 tbsp. cornstarch 

1 egg. slightly beaten 


% tsp. salt 

1 tbsp. Iemon juice 

14 c. unsalted peanuts, chopped 
1 tbsp. butter or margarine 
Cinnamon 


Prepare pastry as directed on package. Roll out half of pastry 
and fit into 6-inch pie plate. Drain fruits and combine syrups. Dis- 
solve cornstarch in one tablespoon of the syrup and add to remain- 
der of syrup with egg, salt and lemon juice. Cook over moderate 
heat, stirring constantly, until mixture is smooth and thickened. 
Add drained fruits and pour into lined pie plate. Sprinkle with nuts, 
dot with butter and sprinkle cinnamon over. Roll out remaining 
pastry, make slits to allow steam to escape and place pastry over 
filling. Seal and flute edge and bake in preheated 425 degree oven 20 
to 25 minutes until golden brown.—Mrs. LeRoy Garber, Hutchinson. 


Fish, Fowl and Meat Dishes 


Escalloped Oysters 


2 tbsp. minced celery 
% c. light cream or top milk 


% pt. oysters 
1 c. soft white bread crumbs 
% tsp. salt 2 tbsp. dry crumbs 
% tsp. pepper 1 tbsp. butter, melted 
Wash oysters and cut in halves. Rub a quart baking dish with 
butter and put in a thin layer of soft crumbs, mixed with seasonings 
and celery. Dot this layer with oysters and repeat until ingredients 
are used. Last layer should be oysters. Pour cream over layers. Mix 
ary crumbs with butter. Sprinkle over top and bake 20 minutes in 
preheated 375 degree oven.—Corliss Anderson, Jetmore. 


Baked Fish Loaf 


1 smal! can tuna or salmon 
1 egg, beaten 

% e. milk 

4 soda crackers, crushed 


% tsp. salt 

% c. diced celery 
1 tbsp. melted butter 
Dash of pepper 


Combine all ingredients well in quart casserole, cover and bake 


in preheated 350 degree oven 25 to 30 minutes. Uncover and brown 
top slightly—Mrs. C. F. Mingenback, McPherson. 


HANARA 
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Baked Sole 
1 Ib. frozen fillet of sole 1 carrot, thinly sliced 
% tsp. salt 1 tsp. minced parsley 
4-0z. can sliced mushrooms, ¥% c. light cream 
drained 2 tbsp. butter or margarine 
2 tbsp. finely chopped green 2 tbsp. shredded American 
onion cheese 


Thaw fish fillets enough to separate. Arrange in a greased shal- 
low baking dish. Sprinkle with salt. Arrange mushrooms, onion, 
carrot and parsley on fish. Pour cream over. Dot top with butter 
and sprinkle with cheese. Bake 20 to 30 minutes in preheated 375 
degree oven.—Mrs. Pear! Vice, Dodge City. 


Casserole For Two 
(With turkey, chicken, tuna or salmon) 


1 c. cooked noodles or % tsp. salt 
spaghetti 1 c. milk 
1 c. cooked fowl or fish % c. diced American cheese 
1 tbsp. butter 1 c. bread crumbs 
1 tbsp. flour 1 tbsp. melted shortening 


Combine noodles or spaghetti with diced, cooked fowl or flaked 
canned fish in greased quart casserole. Melt butter in saucepan, stir 
in flour and salt and add milk and cheese gradually. Cook, stirring 
constantly, until mixture thickens and cheese is melted. Pour over 
contents of casserole and stir gently. Mix bread crumbs with melted 
shortening and sprinkle over top- Bake in preheated 350 degree oven 
about 20 minutes until crumbs are golden brown.—Mrs. C. L. Bar- 
num, Garden City. 


Brown Chicken Hash 


1 c. chopped cooked chicken % tsp. salt 
34 c. diced boiled potatoes 2 tbsp. green pepper, chopped 
% tbsp. chopped parsley % c. stock or water 

2 tbsp. fat 


Combine chicken, potatoes, parsley, salt, green pepper and stock 
and mix well. Melt fat in skillet, spread chicken mixture evenly over 
the bottom and cook slowly until browned on bottom. Fold over as 
omelet. Serve on hot platter and garnish with parsley.—Mrs. Herman 
B. Schroeder, Lorraine. 


Redi-Wheat Goulash 


y% lb. ground hamburger 1 c. cooked tomatoes 
\% c. chopped onion % can Redi-Wheat 
\% c. chopped celery (unseasoned) 


Salt and pepper to taste 
Make hamburger into cakes and fry in small amount of fat until 
brown. Add onion and celery. Cook until lightly browned. Break 
hamburger into small pieces. Add tomatoes and cook over medium 
heat 30 minutes. Add water if all liquid is absorbed, then add Redi- 
Wheat and cook slowly about 20 minutes.—Mrs. Val Peterson, Great 
Bend. 
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Spanish Rice 


% c. uncooked rice 
% large onion 

% green pepper 

1 tbsp. fat 


% c. tomatoes 
% Ib. hamburgor 
1% c. water 

% tsp. salt 


% tsp. chill powder 
Wash rice. Chop onion and green pepper fine. Melt fat in heavy 
pan. Saute rice until golden brown. Add onion, pepper, tomatoes, 
meat, water and seasonings. Cover and simmer over low fire 15 min- 
utes. Place in 1¥2-quart baking dish. Cover and bake 30 minutes in 
preheated 375 degree oven.—Mrs. W. A. Koehn, Montezuma. 


Porcupine Balls 


2 slices bread 

% c. milk 

1 egg, beaten 

% lb. hamburger 


1 medium onion 

1 stalk celery, chopped 

2 tbsp. uncooked rice 

% tsp. salt 
1 c. tomato juice 

Crumble bread and soak in milk. Add egg. Add mixture to 

combined hamburger, onion, celery, rice and salt and mix well. Shape 
into four balls and place in a greased one-quart casserole. Pour 
tomato juice over the balls and bake 1% hours in preheated 350 
degree oven. Porcupine balls also may be cooked in a pressure sauce- 
pan for 15 minutes.—Laura Nisly, Hutchinson. 


Hungarian Sausage Loaf 


%4 c. diced mushrooms 
1 tbsp. butter or margarine 
34 lb. fresh pork sausage 


1 c. dry bread crumbs 
1 well-beaten egg 
Paprika 


Saute mushrooms in butter or margarine. Add sausage minced 
with fork. Brown lightly. Pour off excess grease. Combine browned 
mixture with bread crumbs and egg. Shape into loaf and place in 
small baking dish. Sprinkle well with paprika. Cover and bake 30 
minutes in preheated 350 degree oven.—Mrs. Myrtle Geddes, Hutch- 
inson. 


Redi-Wheat With Dried Beef 


% 10-0z. can seasoned 1 tbsp. flour 
Redi-Wheat 1% c. hot milk 
i c. water % tsp. salt 


3 tbsp. butter or margarine % c. grated cheese 
¥% lb. dried beef 

Combine Redi-Wheat and water in saucepan. Separate kernels 
with a fork. Cover and cook over low heat until Redi-Wheat is heated 
and water is absorbed. Keep hot. Melt butter or margarine in double 
boiler, add flour and blend thoroughly. Add hot miik and salt. Stir 
and cook for 10 minutes. Add cheese gradually and mix until well 
blended. Mince dried beef, cover with boiling water and let stand 
five minutes. Drain and add with Redi-Wheat to cheese sauce. Mix 
well and pour into a well-greased quart baking dish. Bake in a 
moderate oven 20 minutes.—Mrs. Daisy Parsons, Kingman. 
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Chipped Beef-Potato Casserole 


1 onion, chopped 4 oz. jar chipped beef, shredded 
1 c. diced cooked potatoes 1 can condensed mushroom soup 
3 tbsp. bacon drippings % ce. water 


Buttered bread crumbs 
Brown onion and potatoes in bacon drippings. Add shredded 
beef and frizzle. Add soup and water and simmer a few minutes. 
Turn into quart casserole, sprinkle with buttered crumbs and bake 
in preheated 350 degree oven 15 to 20 minutes.—Mrs. Helen Paulk, 
Hutchinson. 


Ham Croquettes 


1 c. ground cooked ham % tsp. salt 

1⁄4 c. mashed potatoes % tap. pepper 

1 tsp. chopped onion 1 egg, beaten 

1 tsp. chopped parsley % c. fine dry crumbs 


Combine ham, potatoes, onion and parsley. Add salt and pepper. 
Shape into four small croquettes. Dip in beaten egg and roll in 
crumbs. Brown in oil in frying pan or deep fry in hot oil or melted 
fat at 375 degrees three to five minutes.—Mrs. Folsom Wheeler, 
Greensburg. 


Ham With Noodles 


1 c. cooked noodles 1 tbsp. flour 
1 c. cooked ham, chopped or 1 c. milk 
ground % tap. salt 
1 tbsp. fat Buttered bread crumbs 


Place half of noodles in greased quart baking dish and top with 
half the ham. Repeat layers. Melt fat in saucepan and stir in flour. 
Add milk gradually and cook over moderate heat, stirring constant- 
ly, until boiling point is reached. Stir in salt, decreasing amount if 
ham has excessive salt. Pour over contents of casserole and top with 
buttered crumbs. Bake in preheated 350 degree oven 20 minutes. 
—Mrs. Lewis Hall, Garfield. 


Swiss Steak en Casserole 


% c. flour 1 clove garlic 

1 tsp. salt 1 large onion 

1 tap. paprika 14 c. vegetable shortening 
\% tsp. pepper % c. uncooked rice 

1 Ib. steak 1 can tomato sauce 


2 c. hot water 

Mix flour, salt, paprika and pepper. Cut steak in serving pieces, 
rub with garlic and roll in seasoned flour. Brown onion in shortening 
and remove from skillet. Brown meat on both sides in shortening 
and place in greased 1/2-quart casserole. Add rice and onions. Pour 
tomato sauce over all. Add remainder of flour mixture to shortening 
in skillet, then water, and bring to boil, stirring constantly. Pour over 
meat in casserole. Cover and cook in preheated 350 degree oven 1/2 
hours.—Pear] Holmes, Hutchinson. 
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Stew 
1 Ib. beef, cut in 1 8oz. can carrots 
1-inch cubes 1 8oz. can green beans 
% c. flour 1 medium potato 
2 tbsp. vegetable oil 2 tsp. minced dry onion 
1 8-oz. can peas 2 tsp. salt 


% tsp. pepper 
Dredge beef cubes in flour by shaking in a paper bag. Heat oil 
in kettle and sear meat. Drain liquid from vegetables into saucepan. 
Add water if necessary to make three cups and bring to a boil. Add 
immediately to the beef. Stir, cover and simmer for 30 minutes. Add 
vegetables to meat, with salt, onion and pepper. Stir, cover and 
simmer for half an hour. Keep stew warm, but not cooking, for an 
hour.—Mrs. Donald W. Zwick, Sterling. 


Skillet Pork Chops ‘n’ Rice 


1 small onion, sliced % c. water 

% ce. sliced celery 1 tbsp. brown sugar 

2 tbsp. vegetable oil 34 tsp. salt 

2 pork chops, %-inch thick ¥% tsp. pepper 

Salt and pepper 1 8-ounce can tomato sauce 


% c. rice, uncooked 

Saute onion and celery lightly in oil. Sprinkle chops with salt 
and pepper and brown on both sides in medium sized skillet. Remove 
chops. Place water, brown sugar, salt, pepper and one-half can of 
tomato sauce in skillet. Stir and heat to boiling point. Add rice and 
stir. Add chops, cover skillet and simmer 30 minutes. Pour remaining 
tomato sauce over chops. Cover and simmer 10 minutes longer. 
—tLaura Pankratz, Newton. 


Stuffed Pork Chops 
2 pork chops, double thickness 1 tsp. minced parsley 


% c. bread crumbs 1 tsp. grated onion 
y% tsp. salt % tsp. sage 
Dash of pepper % c. diced apple 

3 tbsp. milk 


Cut a pocket on bone side of each chop. Combine remaining 
ingredients, mix well and stuff each chop with bread mixture. Place 
in shallow pan and bake in preheated 350 degree oven about an hour 
or until meat is tender.—Mrs. Frances Nelson, McPherson. 


Salads, Sandwiches and Soups 


Snowy Night Potato Salad 


1% c. boiled potatoes, 1 tbsp. grated onion 
cubed 1 tsp. celery seed 
2 tbsp. green pepper, chopped ¥% tsp. salt 
4 slices crisp bacon, crumbled % tsp. pepper 
Toss all ingredients together lightly. Combine with hot 
Dressing 
2 tsp. sugar 2 tsp. French dressing 
1 tbsp. mayonnaise ¥% tsp. Worcestershire sauce 


1 tsp. vinegar 3 
Combine ingredients and heat.—Mrs. A. D. Henricks, Hutchin- 
son. 
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Cheese Stufffed Pear Salad 


2 tbsp. pear juice 4 pear halves 
1% oz. cream cheese % c. mayonnaise 


Mix pear juice with cream cheese. Fill pear halves with cheese 
mixture and press two together. Place whole pear on lettuce and 
top with mayonnaise.—Mrs. Martin Jaeger, Great Bend. 


Bacon-Cheese Sandwiches 


8 slices bacon 34 tsp. Worcestershire sauce 
1 egg, slightly beaten % tsp. paprika 
% c. grated cheese 4 slices bread 


Broil bacon until crisp. Combine egg, cheese, Worcestershire 
sauce and paprika. Toast bread on one side in broiler. Spread mix- 
ture on untoasted side of bread. Place under broiler until cheese 
melts. Serve hot with two slices of bacon on each sandwich. Garnish 
with tomato slices.—Mrs. Fred Offerle, Beeler. 


Oyster Stew 


¥% pt. oysters, canned or 1 pt. milk 
fresh ⁄ tsp. salt 
2 tbsp. butter % tsp. pepper 


Place oysters in saucepan with butter and cook gently until 
edges begin to curl. Add to scalded milk and season with salt and 
pepper. Serve immediately—Mrs. Roy Bagsley, Hutchinson. 


Chili Con Carne 


% lb. ground beef 1 tsp. chili powder 

1 tbsp. fat 114 c. tomato juice 

1 medium onion, finely 1 c. cooked Mexican-style beans 
chopped 1 tbsp. flour 

3% tsp. garlic salt 4c. warm water 


Brown meat in fat. Add onion, garlic salt, chili powder, tomato 
juice and beans. Cover and simmer over low heat 35 to 45 minutes. 
Thicken with flour blended with warm water. Bring to boil and cook 
five minutes longer.—Mrs. Ruth Hunt, Hutchinson. 


Potato Soup 


1 c. diced potatoes 1% tbsp. flour 

% onion 14 tsp. salt 

1 c. hot water 1 c. scalded milk 
2 tbsp. butter 14 tsp. pepper 


Add potatoes and onions to boiling water and boil until tender. 
Prepare a white sauce by melting the butter, adding flour and salt 
to make a paste, and stirring in milk. Cook until smooth and thick, 
stirring constantly. Add potatoes and onions and season with pepper. 
Heat well and serve.—Mrs. W. R. Newby, Hutchinson. 
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Vegetable Dishes 


Asparagus With Cheese Sauce 


8oz. can cut asparagus 2 tbsp. milk 
spears 18 tsp. Worcestershire sauce 
34 c. processed cheese, grated 14 tsp. prepared mustard 
% tsp. salt 


Heat asparagus in its own liquid. To make sauce, slowly heat 
cheese and milk in sauce pan. Stir until well blended. Add Worcester- 
shire sauce, mustard and salt. Drain asparagus and top with cheese 
sauce.—Mrs. Frank Peters, Hutchinson. 


Creole Beans 


1% c. canned green beans %4 c. canned tomatoes 
2 slices bacon % tsp. salt 
% tsp. pepper 


Heat beans in their own juice and drain. Cut bacon in small 
pieces, fry slowly until cooked, but not crisp. Add bacon, one table- 
spoon bacon drippings, tomatoes, salt and pepper to beans. Simmer 
gently five minutes, stirring occasionally.—Mrs. Alvin D. Krehbiel, 
Pretty Prairie. 


Easy Scalloped Potatoes 


2% c. thinly sliced potatoes % ec, milk 
% c. boiling salted water 1% tsp. grated onion 
3% c. canned cream of celery % tsp. pepper 
soup 2 tbsp. crushed corn flakes 


Boil potatoes in salted water 10 minutes. Drain and save two 
tablespoons of the liquid. Mix the two tablespoons of liquid with 
soup, milk, onion and pepper. Put half of potatoes into greased one- 
quart baking dish. Cover with half the sauce. Add remaining potatoes 
and sauce. Sprinkle top with corn flakes. Bake on center rack of 
preheated 350 degree oven 25 minutes.—Jean Lear, Pratt. 


Scalloped Sweet Potatoes 


1% c. diced cooked sweet potatoes 14 c. corn syrup 
1% c. thinly sliced apples 4% tsp. salt 
% c. dry bread crumbs 2 tbsp. butter 

1 tbsp. chopped nuts 


Arrange sweet potatoes, apples and crumbs in alternate layers 
in buttered one-quart baking dish. Add syrup and salt, dot with 
butter and sprinkle with nuts. Cover and bake 35 minutes in pre- 
heated 400 degree oven.—Mrs. L. A. Ford, Hutchinson. 
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Prepared Food 


Short-Cuts 
Bread 


Spicy Fruit Buns 


1 pkg. yeast coffee cake mix % tap. cinnamon 
1 tsp. ground allspice % c. mixed glazed fruits and peela 


Add spices to mix and prepare according to directions on pack- 
age. Let rise as directed. Fold in the fruits and peels and spoon into 
12-inch greased muffin tins. Brush with butter or margarine and 
let rise until almost double. Bake in preheated moderate oven (375 
degrees) 25 to 30 minutes. Makes 12 buns.—Mrs. Lena Humphries, 

anston. 


Hot Cakes Alaska 
% c. warm water 2 c. biscuit mix 
2 pkg. active dry yeast 1 c. milk 
1 egg 
Measure warm water (105 to 115 degrees) into a bowl and 

sprinkle in yeast. Stir until dissolved. Add biscuit mix, milk, and egg 
and beat with rotary beater until smooth. Bake cakes on a hot, light- 
ly-greased griddle. Turn only once when bubbles appear and edges 
become dry. Serve with butter or margarine and syrup. Makes about 
12 4-inch cakes.—Mrs. Clayton C. Thomas, Hutchinson. 


Health-O-Pancakes 


2 c. biscuit mix 1 egg 
1 c. 100% all-bran 1 tsp. sugar 
2 c. buttermilk 


Combine biscuit mix, bran, egg and sugar with buttermilk and 
beat until blended. Cook on hot griddle. Add a little, more buttermilk 
if thinner pancakes are desired. A strip of bacon placed on the grill 
while cakes are cooking will add flavor. —Mrs. W. J. McKee, Dodge 
City. 

Doughnut Balls 
2 c. biscuit mix 1 egg 
4% c. sugar 1 tsp. maple flavoring 
4%c.milk + 44 ce. nuta 

Heat deep fat to 375 degrees. Mix dry ingredients, add milk and 
slightly beaten egg. Add flavoring and chopped nuts. Roll in balls 
about the size of a large walnut. Fry in deep fat until golden brown, 
about one minute to a side. Drain on towel paper. Cool and roll in 
granulated sugar.—Mrs. Signe Durkee, Lindsborg. 
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Quick Coffee Cake 


% c. flaked coconut % tsp. cinnamon 
%4 c. sweetened condensed milk 8 oz. can refrigerated sweet milk 
3 tbsp. butter biscuits 


Combine coconut, milk, butter and cinnamon. Remove biscuits 
from can and dip each in coconut mixture, turning to coat evenly. 
Arrange biscuits in well-greased 8-inch pan. Spread any remaining 
coconut mixture over top. Bake 15 to 20 minutes in preheated 450 
degree oven. Loosen edge and turn out on serving plate while still 
hot—Susan Mattal, Nashville. 


Prune Coffee Cake 
2 c. biscuit mix 1 tb. dried prunes 


% tsp. anise seed % c. brown sugar 
% c. granulated sugar % tsp. cinnamon 

lV egg, beaten 34 ¢. sour cream 

⁄y c. milk 1 egg, beaten 


% c. chopped walnuts 


Combine biscuit mix with anise seed, sugar, egg and milk. Mix 
together and pat onto bottom and sides of 9- inch pie plate. Cook 
prunes until tender and pit. Spread pulp on pastry and sprinkle over 
a fourth cup of the brown sugar. Mix cinnamon, cream, remaining 
egg, remaining fourth cup of brown sugar and nuts, pour over 
prunes and bake 20 minutes in preheated 400 degree oven.—Mrs. 
John R. Epp, Buhler. 


Peach-Orange Coffee Cake 


No. 2 can peach halves ¥% tsp. nutmeg 
y c. brawn sugar 3 tbsp. margarine 
1 tsp. cinnamon 1 pkg. orange muffin mix 


Drain peaches on paper towels, slice thinly and drain again. Mix 
brown sugar with spices and cut margarine in with pastry blender 
until crumbly. Prepare the two envelopes of muffin mix according to 
directions on package and pour batter into greased 8-inch square 
pan. Lay sliced peaches over top and sprinkle with crumb mixture. 
Bake in preheated 400 degree oven about 30 minutes or until done to 
the touch. Serve hot.—Mrs. W. H. Kahmeyer, Nashville. 


Orange Coffee Cake 
2 oranges 2 pkg. buttermilk biscuits 
% c. sugar ¥% c. melted butter or margarine 
Grate rind of oranges and mix rind with half cup of sugar. Mix 

juice of one orange with remaining fourth cup of sugar. Stir to dis- 
solve sugar and pour into buttered ring mold. Dip each biscuit in 
butter, then into sugar and rind mixture. Stand each biscuit on edge 
in ring mold. Sprinkle rind mixture and butter over biscuits if any 
remains. Bake 30 minutes in preheated 375 degree oven. Let stand 
five minutes, then turn upside down on plate. Serve warm.—Mrs. 
Lair J. Whittecar, Lyons. 
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Cakes 


Ice Cream Ribbon Cake 


Angel food cake or 1 pt. strawberry ice cream 
3 layers butter cake % pt. heavy cream 

1 pt. chocolate ice cream or 2 tbsp. sugar 
1 pt. lime sherbet 1 tsp. vanilla 


Tinted coconut 


Cut a 10x5x3-inch loaf angel food cake in three layers or use 
three thin layers of your favorite butter cake. Soften to spreading 
consistency the chocolate ice cream or lime sherbet and spread be- 
tween the first and second layers. Soften the strawberry ice cream 
and spread between second and top layers. Place in freezer and 
freeze until firm. Whip cream until thick and add sugar and vanilla. 
Spread the cream over top and sides of cake. Sprinkle generously 
with coconut (either pink or green). Return to freezer until time to 
serve. Cake will keep in deep freeze several weeks if placed in a 
moisture-proof bag.—Mrs. Julia Foster, Protection. 


Angel Food Caconut Cake 
1 pkg. angel food cake mix 2 3%4-oz. cans thin flaked coconut 

Use standard white angel food mix and prepare according to di- 
rections on package. Pour about a fourth of the batter in a 10-inch 
tube pan. Sprinkle about a third of the coconut over batter. Repeat 
layering batter and coconut and finish with batter on top. Bake and 
cool cake as directed on package. Frost with favorite icing or cut in 
servings and top with ice cream.—Mrs. Amos Fox, Sterling. 


Pound Cake 
1 pkg. lemon gelatin 54 c. vegetable oil 
5% c. cool water 1 pkg. yellow cake mix 
4 eggs 1 tsp. vanilla 


1 tsp. almond or lemon extract 

Dissolve gelatin in water and set aside. Beat eggs until light and 
fluffy. Add the vegetable oil, then gelatin mixture while beating at 
highest speed. Reduce speed to medium and gradually add the cake 
mix, then flavorings. Beat hard again a full minute. Pour into 10-inch 
angel food cake pan which has been well greased. Bake in preheated 
350 degree oven 55 to GO minutes. Cool in pan 15 to 20 minutes, 
then remove to wire rack. Cake requires no icing but a glaze may 
be added if desired.—Mrs. Chester A. Bauer, Hudson. 


Walnut Applesauce Fudge Cake 


1 pkg. chocolate cake mix Canned applesauce 
% c. finely-chopped walnuts 
Mix cake according to directions on package, substituting apple- 
sauce for the liquid but use one-fourth cup more of the sauce than 
liquid required. Add the extra fourth cup in first mixing. Stir in nuts 
and bake as package directs.—Mrs. G. M. Brown, Dodge City. 
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Jiffy Chocolate Cake 


1 c. brown sugar tc. miniature marshmallows 
% c. cocoa 1 pkg. chocolate cake mix 
2c. water 1 c. broken nuts 


Mix sugar, cocoa and water and pour into 13x9x2-inch pan. 
Scatter marshmallows over mixture. Prepare cake mix according to 
directions on package and spoon over mixture in pan. Top with nuts 
and bake in preheated 350 degree oven about 45 minutes or until 
toothpick inserted in center comes out clean. The cake needs no icing. 
May be served warm or cold with or without whipped cream.—Mrs. 
J. D. Wiens, Inman. 


Lemon Refrigerator Cake 


1 pkg. white cake mix 1 lemon 
1 pkg. lemon pudding or pie 1 c. evaporated milk 
filling (not instant) % c. sugar 
1 c. shredded coconut 
Prepare and bake cake according to directions on package, bak- 

ing in an 8x12-inch loaf pan. Cool cake and split horizontally, mak- 
ing two layers. Prepare lemon filling according to directions on pack- 
age, add grated lemon peel and cool. Have milk thoroughly chilled 
and whip until stiff. Add juice of lemon and the sugar to milk and 
beat 30 seconds longer. Fold whipped milk and three-fourths cup of 
coconut into lemon filling and spread between layers and on top of 
cake. Sprinkle top with remaining coconut. Whipped cream may be 
substituted for milk and the fresh lemon may be omitted.—Mrs. Jim 
Goldsberry, Larned. 


Easy Lemon Gelatin Cake 


1 large pkg. yellow cake mix Y% c. water 
1 pkg. lemon gelatin 3 eggs 
% c. vegetable oil 1 tsp. lemon extract 


Mix cake mix and gelatin. Add vegetable oil, water, eggs and 
lemon extract. Mix two minutes on medium speed. Pour into un- 
greased 13x9-inch loaf or cake pan (not glass). Bake 30-40 minutes 
in preheated 325-350 degree oven. 

Lemon Glaze 
4 tbsp. butter Juice of one lemon 
2 c. powdered sugar 

Mix and spread on warm cake.—Mrs. W. M. Penland, McPher- 

son. 


Pumpkin Cake 
4 tsp. soda 1 c. mashed pumpkin 
1 box spice cake mix % c. pitted chopped dates 
% c. chopped walnuts 
Add soda to cake mix, then follow mixing directions on package, 

substituting pumpkin for the last addition of liquid. Fold in dates and 
nuts. Pour batter into two greased 9-inch layer pans and bake as 
directed on package. Frost with any spice cake topping and garnish 
with candied fruits and peels.—Louise Bedard, Hutchinson. 


FAVORITE RECIPES—Prepared Food Short-Cuts 21 


Strawberry Cake 


1 pkg. white cake mix 1 pkg. strawberry gelatin 
% c. salad oil 4 eggs 
% lb. frozen strawberries 14 c. water 


Combine all ingredients and beat with mixer until smooth. Bake 
in greased and floured 9x12x2-inch loaf pan in preheated 350 degree 
oven 45 minutes. 


Icing 


1 pkg. powdered sugar % Ib. frozen strawberries 
¥ lb. butter or margarine 


Combine ingredients and beat with mixer until light and fluffy. 
Spread over cake.—Mrs. Virgil Kostner, Murdock. 


Peach Upside-Down Cake 


% c. butter 1 c. coconut 
% c. brown sugar 2 c. cooked peaches 
White cake mix 


Melt butter, combine with sugar and coconut and spread evenly 
in bottom of 9-inch square pan. Pour drained and chopped peaches 
over. Prepare a small package of white cake mix as directed on pack- 
age and spread over peaches. Bake 40 to 45 minutes in preheated 350 
degree oven.—Mrs. J. M. Dempsey, South Hutchinson. 


Cooki 
ookies 
Chocolate Quickies 
% c. butter % tsp. salt 
2 tsp. vanilla 14 c. water 
™% c. brown sugar, packed 1%: c. quick-cooking oats 
% c. biscuit mix 6 oz. chocolate chips 


% c. crushed peanuts or other nuts 


Blend butter, vanilla and sugar and add biscuit mix, salt and 
water. Stir until well blended. Add oats, chocolate chips and nuts 
and drop from teaspoon on oiled cookie sheet. Bake about 20 min- 
utes in preheated 350 degree oven. Makes three dozen.—Mrs. Kent 
Koontz, Haven. 


Candy Dandies 


14 c. soft butter 1% c. biscuit mix 
% c. brown sugar, packed 14 c. chopped nuta 
l egg 1 chocolate-covered coconut bar 


Mix butter and sugar well and stir in egg. Stir in biscuit mix. 
Add nuts and chopped candy bar and mix well. Drop from teaspoon 
two inches apart on ungreased cookie sheet and bake in preheated 
375 degree oven about 10 minutes or until lightly browned. Makes 
three to four dozen cookies.—Mrs. Donald Zwick, Sterling. 
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Desserts 


Icecreamwich Sundaes 


1% c. rice crisp cereal % c. chopped nuts 
% c. brown sugar, packed 1 c. flaked coconut 
% c. melted butter 1% to 2 qt. vanilla ice cream 


Lightly mix cereal, sugar, butter, nuts and coconut and pat half 
of mixture into buttered 8-inch square pan. Spread evenly with 
slightly softened ice cream. Sprinkle with remaining cereal mixture 
and press down lightly. Cover and freeze until firm. Serve with 


Red Cherry Topping 


20 oz. can frozen cherries ~ c. cherry juice 
3 c. sugar 1 tbsp. lemon juice 
2 tbsp. cornstarch 1 tsp. grated lemon pecel 


Defrost cherries and drain. Combine sugar and cornstarch, stir 
in cherry juice and cook over low heat, stirring constantly, until 
slightly thickened. Remove from heat and stir in lemon juice, grated 
rind (optional) and cherries. Cool. Makes two cups.—Suzanne Thies- 
sen, Garden City. 


Pumpkin Ice Cream Mold 


1 c. cooked or canned pumpkin 34 tsp. salt 
3⁄4 c. brown sugar 1 tbsp. pumpkin pie spice 
1 qt. vanilla ice cream 
Blend together pumpkin, sugar, salt and pie spice. Fold into 
softened ice cream. Pour into mold and place in freezing unit to re- 
freeze. To unmold, quickly dip mold in hot water and turn out onto 
plate. Garnish if desired.—Mrs. J. T. Sullivan, Hutchinson. 


Popsicles 
1 box flavored gelatin 1% c. sugar 
1 pkg. powdered summer drink, 1 c. hot water 
same flavor 2c. cold water 


Dissolve gelatin, powdered drink and sugar in hot water. Add 
cold water and pour into popsicle molds or ice cube trays and freeze. 
—Fannie Schrock, Haven. 


Peppermint Ice Cream 
6 oz. pkg. peppermint mintiets 29 oz. evaporated milk 
% c. sugar 2 c. whole milk 
Mix ingredients together until candy and sugar are dissolved. 
Freeze in refrigerator at coldest possible temperature, stirring and 
beating mixture well twice during the freezing.—Mrs. Bruce Amend, 
Sterling. 


FAVORITE RECIPES—Prepared Food Short-Cuts 23 


Chocolate Ice Cream Bars 
1 pkg. chocolate pudding 3 c. milk 
% c. sugar 1 c. cream 
Place the pudding and the granulated sugar in a sauce pan and 
add the milk gradually. Bring to a boil and cook for one minute stir- 
ring constantly. Remove from heat. When cool, stir in the cream. 
Pour into molds or a waxed-paper-lined freezing tray and freeze. 
Sticks may be inserted when the mixture is partly frozen.—Mrs. 
John H. Reimer, Inman. 


Children’s Favorite 
1 env. fruit-flavored drink 1 c. sugar 
powder % c. hot water 
1 tall] can evaporated milk 

Dissolve drink powder (any flavor) and sugar in the hot water. 
Chill milk until frozen at the edges. Pour into a deep bowl and beat 
until thickened. Add sugar mixture and beat until mixture holds stiff 
peaks. Pour in tray and freeze.—Mrs. Verle Taylor, Hutchinson. 


Peanut Butter Pudding 

% c. butterscotch pudding mix 2% c. milk 

\% c. packed brown sugar 1 tsp. vanilla 

1 beaten egg % c. peanut butter 

Whipped cream 
Mix pudding, brown sugar, egg and milk. Cook over hot water 

until thick. Stir often while cooking. Remove from heat, stir in va- 
nilla and peanut butter. Cool. Pour into dessert dishes and top with 
whipped cream. Serves four.—Terry Preston, Mt. Hope. 


Lemon Custard Dessert 
1 pkg. lemon custard ' 1 c. sugar 


angel cake mix 1 tbsp. lemon juice 
1 pt. milk 1 pkg. lemon gelatin 
3 eggs 1 c. heavy cream 


8 oz. toasted coconut 
Bake cake according to package directions and cool. Scald the 
milk and pour slowly into eggs which have been beaten with the 
sugar and lemon juice. Stir in gelatin and cool. Whip cream and fold 
into custard. Cut cake into 12 servings, top with custard and sprinkle 
with toasted coconut.—Mrs. Ray Fulls, Kinsley. 


Peach Pium Pudding 


1 c. fresh sliced peaches 2 c. white cake mix 
2 c. fresh sliced blue plums 1 tbsp. salad oil 
% c. sugar 1 egg 


34 c. water 
Mix peaches, plums and sugar and let stand. Combine cake mix, 
salad oil, egg and water and mix until smooth. Pour batter into 
8x12-inch baking dish and cover with fruit mixture. Bake 45 minutes 
in preheated 375 degree oven.—Mrs. Joe Rudolph, Hutchinson. 
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Molded Pudding With Rhubarb Sauce 


1 pkg. vanilla pudding or 2% c. milk 
pie filling 2 eggs 
1 env. unflavored gelatin % c. sugar 


Combine pudding mix (not instant) with gelatin. Combine milk 
and egg yolks and add to pudding mix. Stir well and cook over me- 
dium heat, stirring constantly until mixture comes to a boil. Cool to 
lukewarm. Beat egg whites until stiff and add sugar, a tablespoon at 
a time, beating thoroughly. Fold into cooled mixture, pour into cus- 
tard cups and chill. Unmold and serve with 

Rhubarb Sauce 
3 c. chopped rhubarb 2 tbsp. water 
% c. sugar 1 tbsp. cornstarch 
1 tbsp. water 

Wash rhubarb and cut into half-inch lengths. Combine sugar 
with two tablespoons of water, bring to a boil and stir until sugar is 
dissolved. Add rhubarb, bring to a boil and boil two minutes. Com- 
bine cornstarch with the tablespoon of water, add to rhubarb and 
cook one minute while stirring. Chill—Mrs. D. T. Dirks, Buhler. 


Cinnamon Cherry Cobbler 


2% c. pitted tart red cherries 1 tbsp. quick-cooking tapioca 
44 c. sugar 2 tbsp. butter 
4% c. red cinnamon candies 1 pkg. refrigerated cinnamon rolls 


Drain cherries. Combine juice with sugar, candies and tapioca 
and cook, stirring constantly, over low heat until candies melt and 
mixture is thick and clear. Stir in butter and cherries and pour into 
6x10-inch baking dish. Top hot cherries with rolls (or biscuits) and 
bake in preheated 375 degree oven 20 minutes or until rolls are done. 
Drizzle with icing and serve warm with whipped cream. Serves 
eight.—Mrs. Jean Swonger, Sawyer. 


New Method Cream Puffs 
% c. butter 1 c. sifted flour 
1 c. water 4 eggs 
Combine butter and water in saucepan. Heat until butter melts 
and water comes to rolling boil. Reduce heat and add flour all at 
once. Stir vigorously one minute or until mixture forms one mass. 
Remove from heat and cool for two minutes. Beat in eggs one at a 
time and then beat mixture for two minutes or until smooth and 
velvety. Drop by heaping tablespoon onto lightly greased baking 
sheet, placing puffs about 2 inches apart. Bake 45 to 50 minutes in 
preheated 400 degree oven. Cool golden brown, dry puffs away from 
draft. Remove from baking sheet and cut off tops. Add 
Pineapple Filling 
3 oz. vanilla pudding mix 2 tsp. lemon juice 
No. 2 can crushed pineapple 2 tbsp. butter 
%4 pt. whipping cream 
Combine pudding and small amount of pineapple syrup in sauce- 

pan until mixture is smooth. Add remaining pineapple and syrup, 
lemon juice and butter. Cook five minutes and cool. Fold whipped 
cream into pudding and fill cream puffs.—Mrs. W. C. Briggs, Inman. 
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Baked Pineapple Dessert 
1 c. biscuit mix % c. milk 
11/6 c. light brown sugar, 1 c. crushed pineapple 
firmly packed 1 tbsp. butter 
1 c. boiling water 
Combine biscuit mix and half cup of sugar. Stir in milk to make 
a soft dough. Spread roughly into greased shallow 8x8-inch pan. Mix 
pineapple and remaining two-thirds cup of sugar together and spread 
over dough. Melt butter in boiling water and pour over all. Bake in 
preheated 375 degree oven 25 to 30 minutes or until brown. Serve 
warm with milk.—Mrs. Enos Keim, Haven. 


Strawberry Dessert 
1 pkg. strawberry gelatin 1 pt. vanilla ice cream 
1 c. hot water 1 pt. strawberries, sweetened 
Y% angel food cake 
Dissolve gelatin in hot water. Add ice cream and stir until 

melted. Refrigerate until mixture begins to congeal. Add strawber- 
ries (frozen berries may be used) and the cake cut into bite-size 
pieces. Pour into 9x12-inch pan and chill until congealed.—Mrs. Men- 
no Stucky, Newton. 


Strawberry Chiffon Dessert 


1 pkg. strawberry gelatin 
1 c. boiling water 
1 tsp. lemon juice 


10 oz. pkg. frozen berries 
1 pkg. strawberry chiffon 
pie filling 


8 slices angel food cake 


Dissolve gelatin in boiling water, add lemon juice and frozen 
berries, break apart with fork and stir until thawed. Let stand until 
partially set. Make chiffon pie filling according to package direc- 
tions. Line bottom of 9-inch square pan with cake slices. Spoon some 
of the gelatin mixture over cake and cover with half of chiffon mix. 
Add six or eight tablespoons of gelatin mix and let it sink into chif- 
fon filling. Add remaining filling and top with gelatin mixture to 
give a marbled effect. Chill several hours and cut in squares to serve 
nine.—Mrs. Henry Pechanec, Timken. 


Raspberry Fluff 

1 pkg. raspberry gelatin Cold water 

1 c. boiling water 4% tsp. salt 

10 oz. pkg. frozen raspberries 1 c. heavy cream 

1 tbsp. lemon juice 4 c. cubed angel food cake 

Dissolve gelatin in boiling water. Drain thawed berries. To juice 

add lemon juice and enough cold water to make one cup of liquid. 
Add to gelatin mixture with salt and chill until mixture thickens 
slightly. Fold in whipped cream, cake cubes and berries and chill 
until firm. Serves 10. Strawberry gelatin and fruit may be substi- 
tuted for raspberries.—Mrs. W. W. Raberding, Harper. 
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Heavenly Lime Pie 
1 pkg. lemon chiffon 2 tbsp. lime juice 
pie filing mix 35 c. sugar 
% c. bolling water 4 or 5 drops green food coloring 
% c. cold water 1 tsp. grated’ lime rind 


Place mix in large deep bowl, add boiling water and mix well. 
Add cold water and lime juice and beat vigorously with a rotary 
beater or electric mixer until filling is foamy. Add sugar and beat 
until filling stands in peaks. Add coloring and rind and beat just 
enough to blend. Pour into cooled 

Crisp Coconut Crust 
3 tbsp. melted butter 114 c. flaked coconut 


Mix butter and coconut thoroughly and spread mixture evenly 
over bottom and sides of 8-inch or 9-inch pie plate. Bake in pre- 
heated slow oven (300 degrees) 20 to 25 minutes until golden brown. 
Cool. Chill pie at least two hours before serving.—Mrs. R. P. Mattal, 
Nashville. 


Caramel Chiffon Pie 


28 caramel candy squares % tsp. salt 

1 c. hot water % tap. vanilla 

1 pkg. plain gelatin % c. heavy cream 
% c. cold water 1 c. chopped pecans 


8inch baked pastry shell 

Place caramels in hot water in top of double boiler and heat, 
stirring frequently, until the caramels are melted and the sauce is 
smooth. Soften gelatin in cold water and add to hot caramel sauce. 
Stir until dissolved. Add salt and vanilla and chill until slightly thick- 
ened. Whip cream and fold into caramel mixture. Add half cup of 
nuts and pour into baked pastry shell (or graham cracker crust). 
Sprinkle remaining nuts on top and chill until firm.—Mrs. Bill Mer- 
rill, Spearville. 


Delicious Pie 


No. 2% can pineapple chunka 1 tbsp. lemon juice 
1 env. unflavored gelatin 32 marshmallows, quartered or 
2 tbsp. cold water 10 oz. miniature marshmallows 


34 c. heavy cream 


Drain pineapple and cut chunks into quarters. Heat juice to 
boiling. Dissolve gelatin in cold water and add to hot juice. Add lemon 
juice and marshmallows and stir. Let marshmallows partially dis- 
solve and cool quickly in pan of ice water. Add pineapple. When 
chilled and mixture begins to thicken, fold in the whipped cream. 
Pour into baked pie shell or graham cracker crust and chill several 
hours before serving. Half cup of pecans and a few chopped mara- 
schino cherries may be added to the filling for color and flavor.— 
Mrs. John A. Franz, Buhler. 
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Candy Bar Pie 


17 large marshmallows % c. milk 
5 chocolate almond bars 1 c. whipping cream 
8-inch baked pie shell 


Cut up marshmallows and chocolate bars. Sliver almonds. Add 
milk and melt all together. Cool. Whip cream and add to mixture. 
Pour into pie shell. Chill in refrigerator overnight.—Mrs. Kenneth J. 
Miller, Inman. 


Chocolate Ice Cream Pie 


1 pt. vanilla ice cream 1 pkg. chocolate instant pudding 
le. milk 9inch baked pie shell 


Blend ice cream and milk together lightly in bow]. Add pudding 
mix and beat until just mixed, about one minute. Pour at once into 
baked pie shell. Chill in refrigerator about one hour.—Mrs. Don 
Swinney, Rolla. 


Spicy Frozen Pumpkin Pie 


1 c. cooked pumpkin 1 tsp. cinnamon 

lc. sugar % tsp. nutmeg 

14 tsp. salt 1 c. heavy cream 

14 tsp. ginger 1 frozen ice cream shell 


Mix together pumpkin, sugar, salt and spices. Cook over low 
heat for three minutes. Cool. Whip cream, fold into pumpkin mix- 
ture. Pour into ice cream shell. Freeze. 

Ice Cream Shell 

Cut one pint of vanilla ice cream in 12-inch slices and lay on bot- 
tom of 8-inch pie pan to cover. Arrange slices cut in half to make the 
rim. Fill spots with ice cream where needed. Smooth with tip of 
spoon to make shell. Freeze until firm before adding filling. Butter 
almond or butter pecan ice cream may be used as a variation to make 
shell.—Elnor Troyer, Harper. 


Instant Pear Pie 


24 vanilla wafers 1% c. milk 
1, e. butter 1 c. diced, cooked pears, 
1 pkg. instant vanilla pudding well drained 


Roll wafers and mix crumbs well with melted butter. Press into 
9-inch pie pan. Prepare pudding according to directions on package 
but use only 1% cups of milk. Fold in pears and pour into crumb 
shell. Chill 15 minutes before serving.—Mrs. John Tharp, Hutchin- 
son. 


French Cherry Cream Pie 


3 oz. Philadelphia cream cheese 1 c. whipping cream 

14 c. powdered sugar 1 lb. 6 oz. can prepared 

1 tsp. vanilla cherry pie filling 
inch baked pastry shell 


Cream cheese with sugar and vanilla. Whip cream and fold care- 
fully into cheese mixture. Pour into pastry shell, spreading evenly, 
then cover with prepared pie filling. Chill thoroughly before serving. 
—Mrs. Harold Graham, Lyons. 
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California Strawberry Tarts 


% c. commercial sour cream 1 c. granulated sugar 

1 pkg. pie crust mix 2 tbsp. lemon juice 

2 tbsp. melted butter or 8-oz. cream cheese 
margarine 3 tbsp. granulated sugar 

2 pt. fresh strawberries % tsp. grated lemon rind 

3 tbsp. cornstarch 9 canned peach halves 


Combine five tablespoons of the sour cream and pie crust mix. 
Mix lightly. Press into ball and roll on lightly floured surface to Yg- 
inch thickness. Brush with butter or margarine. Fold twice to make 
three layers. Wrap in waxed paper and refrigerate 30 minutes. Roll 
on lightly floured surface to 14-inch thickness. Cut into nine four- 
inch squares. Place on five-inch squares of heavy duty aluminum 
foil. Pinch corners together to form tart shells. Bake in preheated 
425 degree oven 20 minutes or until lightly browned. Cool. Remove 
foil. Meanwhile crush one pint strawberries; blend in cornstarch, 
one cup sugar and lemon juice. Cook over low heat, stirring until 
thickened and clear. Cool. Add remaining strawberries, halved if 
large. Mix well. 


Blend cheese with three tablespoons sugar, lemon rind and re- 
maining sour cream. Spread over inside bottom and sides of tarts. 
Spoon half of strawberry mixture into tart shells, place a well- 
drained peach half, rounded side up, in each tart, then spoon on re- 
maining strawberry mixture. Chill—Margaret Weiser, Dodge City. 


Meat Dishes 


Swiss Steak Burgers 


1% lbs. lean ground beef 1 tbsp. shortening 

1% tsp. salt 1 10-oz. can beef broth 
% tsp. pepper % can water 

y, c. flour 2 tsp. dry onion soup mix 


Shape the beef into patties. Sprinkle with salt and pepper and 
coat with flour. Brown on both sides in hot shortening. Drain off ex- 
cess fat. Combine the beef broth with the water and pour over the 
patties. Add the onion soup mix. Simmer uncovered for 20 minutes. 
If desired, make a paste of two tablespoons flour and one-fourth 
cup cold water and stir into the meat broth to thicken.—Charlotte 
Giess, Arnold. 
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Stewed Hamburger Patties 


1 lb. hamburger 8 oz. can tomato sauce 
1⁄4 pkg. minute mashed potatoes 1 tsp. salt 
(uncooked) % tsp. pepper 


% tsp. onion salt 


Mix all ingredients together thoroughly, divide into four parts 
and make into patties one inch thick. Place in heavy iron skillet in 
three-fourths cup of boiling water. Cover closely and cook over high 
flame about three minutes. Reduce heat and cook five minutes. Turn 
patties and let stew over low heat 15 minutes. Serve hot with meat 
sauce.—Mrs. Ada Brown, Hutchinson. 


Hamburger Pie 


1 lb. ground beef % c. catsup 

1 c. chopped onion 1 c. canned peas 

% tsp. salt 1 box instant mashed potatoes 
y% tsp. pepper 1 beaten egg 

No. 303 can tomatoes Paprika 


Brown beef and onion in heavy skillet, adding salt and pepper. 
Stir in tomatoes, catsup and peas. Pour into greased 9-inch square 
casserole. Prepare potatoes according to package directions and whip 
in egg. Spread over meat mixture in swirls and sprinkle lightly with 
paprika. Bake 30 minutes in preheated 350 degree oven. Serves four 
to six.—Mrs. F. M. Kellenbarger, Hutchinson. 


Sauces 


White Sauce Mix 


1 1b. butter or margarine 2 c. flour 
1 Ib. non-fat dry milk 1% tbsp. salt 


Blend ingredients until granular and store in covered jar in re- 
frigerator. For white sauce, add half cup of mix to one cup of hot 
water and cook, while stirring, until it thickens. Make any amount 
of sauce needed by using twice as much water as dry mix. If cheese 
sauce is desired, add half to one cup of grated cheese.—Joyce Vice, 
Dodge City. 


Surprise Orange Sauce 


1% c. diluted frozen orange juice 1 pkg. lemon instant pudding 
% tsp. salt 


Pour cold orange juice into mixing bowl, add pudding mix and 
salt and beat slowly with rotary beater just until well mixed (about 
one minute). Do not overbeat. Let stand to thicken. The sauce may 
be stored in refrigerator and is especially good with gingerbread or 
angel cake.—Mrs. Lee Eskew, Penalosa. 
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Beverages 


Low Calorie Cocoa 


3 tbsp. cocoa 114 tsp. non-caloric liquid 
3 c. skimmed milk sweetener 
Salt or cinnamon 
Place cocoa in top of double boiler. Combine one-fourth cup of 
milk with sweetener and blend with cocoa to make a smooth paste. 
Gradually add the remaining milk and heat thoroughly over boiling 
water. Add salt or cinnamon to taste. Makes four servings of 81 cal- 
ories each.—Hazle Callison, Garden City. 


Milk Fluff 
1 egg 1 c. cold milk 
2 tsp. sugar % tsp. vanilla 
% tap. salt 1 tbsp. instant chocolate powder 


% tsp. nutmeg 
Separate egg and beat white slightly. Add sugar and continue 
beating until almost stiff. Combine salt and egg yolk and beat until 
lemon colored. Add egg mixtures to milk with vanilla and chocolate. 
Shake vigorously 15 times, pour into glasses and garnish with nut- 
meg.—Florence Holmes, Hutchinson. 


Mocha Frost 
% c. water 1 tsp. instant coffee 
2 tbsp. powdered milk Xx c. chocolate ice cream 
Pour water into deep quart bowl. Sprinkle powdered milk and 
instant coffee over surface. Stir until dissolved. Beat in ice cream 
until melted and frothy.—Norma Oliver, Garden City. 


Apple Juice Frosty 


1 pt. vanilla ice cream 4c. apple juice 
% tsp. mace or nutmeg 
Combine soft ice cream and apple juice in large bowl and beat 
until fluffy with rotary beater. Pour into serving glasses and top with 
mace or nutmeg. Serves 4 to 6.—Judy Ann Green, Mt. Hope. 
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Cider Float 
Cider Ice Cream 
Sugar 
Fill glass half full with cider. Add a large scoop of ice cream 
and mix. Sugar to taste-——Harold L. Ely, Conway. 


Ice Cream Float 


% c. sugar % tsp. vanilla 
¥% tsp. ground cinnamon 1 tsp. almond extract 
1 qt, cold milk 1 pt. vanilla ice cream 


Combine sugar and cinnamon. Add milk and flavorings, and stir 
until sugar is dissolved. Pour into tall glasses, and top each glass 
with generous spoonful of ice cream. Serves five.—Mrs. Rex Barron, 
Hutchinson. 


Raspberry Frost 
1 c. sugar 1% c. lemon juice 
1 c. water 3% c. cold water 
% c. crushed red raspberries 
Cook sugar with one cup of water five minutes and chill. Add 

lemon juice and the 3% cups of cold water. Place a spoonful of 
crushed berries into bottom of six glasses. Fil] with crushed ice and 
pour lemonade over.—Vernita Willems, Conway. 


Hawaiian Drink 
2 pkgs. raspberry powdered 1 small can pineapple juice 
drink mix Juice of 1 lemon 
Mix drink powder according to directions. Add pineapple and 
lemon juice and chill—Mrs. Leo Garnett, Hutchinson. 


Grape Cooler 


1 c. sugar 1 c. grape juice 
1c. water 34 c. lemon juice 
1 c. orange juice 1 qt. ginger ale 


Combine sugar and water and bring to a boil, stirring until 
sugar is dissolved. Cool. Combine fruit juices and add cooled syrup. 
Chill. Just before serving add chilled ginger ale.—Janice Miles, Mt. 
Hope. 


Hot Spiced Cranberry Punch 


4 c. cranberries 9 cloves 
4 c. water % lemon 
% c. sugar 2 c. brewed tea 
1% sticks cinnamon ¥% tsp. nutmeg 


Cook the cranberries in the water until all the skins pop. Strain 
through cheesecloth. Do not stir or press. Add the sugar, cinnamon 
and cloves to the juice and cook five minutes. Slice the lemon into 
thin slices and add to the mixture. Then add the freshly brewed tea. 
Pour into punch bowl and sprinkle with nutmeg. Serve hot.—Mrs. 
Don Huston, Haven. 
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Breads 


Sopaipillas 


1 c. sifted flour 144 tsp. vegetable oil 
1% tsp. baking powder 38 c. water 
% tap. salt Fat for frying 


~ 


Sift flour, baking powder and salt together. Add K and water 
and mix. Divide dough into two parts. Roll one half at a time to one- 
eighth inch thickness. Cut into 2x2-inch squares or 2x4-inch rec- 
tangles. Fry in deep fat heated to 375 to 385 degrees. Agitate oil 

‘while frying until the sopaipillas puff like little pillows. Brown both 

sides and drain on paper. Serve hot with warmed honey or serve 

fs wit rolled in sugar and cinnamon. For dessert they may be 

| with heated crushed pineapple and sprinkled with cinnamon 

ind’ sugar. Thicken pineapple with cornstarch if desired.—Myrtle 
Tackett, Deerfield. 


Popovers 


2 eggs 1 c. sifted flour 
1c. milk % tap. salt 
Heat oven to 400 degrees. Heavily butter eight G-ounce custard 

cups, place on baking sheet and slide into oven to heat while mixing 
batter. Beat eggs slightly in bowl, add remaining ingredients and 
beat briskly half a minute. Scrape beater and sides of bowl and beat 
half. mirute longer. Batter will be creamy smooth and rather thin. 
Pour into heated custard cups, filling only one-third full. Bake 40 
pontes or until popped, crisp and golden brown. Serve hot with 
tter and jam.—Sheri Preston, Yoder. 
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Olive Cheese Puffs 
‘% c. water y% c. ripe olives 
6 tbsp. butter or margarine 8-oz. pkg. cream cheese 


X c. sifted flour 1 chicken bouillon cube 
3 eggs 1 tsp. instant minced onion 
Grated Parmesan cheese % c. cream or milk 

x c. finely chopped celery 


Heat water and butter to boiling. Add flour all at once and cook, 
stirring, until mixture forms a ball that follows spoon around pan. 
Remove from heat and add eggs one at a time, beating thoroughly 
after each addition. Drop from teaspoon onto ungreased baking 
sheets. Sprinkle with grated Parmesan cheese. Bake in preheated 
400 degree oven 30 minutes, until puffed and dry. Cocl. Cut olives 
in medium size pieces. Soften cheese. Dissolve bouillon cube and 
onion in hot cream or milk. Blend into cheese. Stir in celery and 
olives. Slit one side of each puff. Place one teaspoon of olive-cheese 
mixture in each puff. Makes about three dozen puffs.—Mary Harr, 
Hutchinson. 
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Feather-light Pancakes 


2 c. sifted flour 2 beaten eggs 


1 tsp. soda y% c. vinegar 
3 tbsp. sugar 1% c. sweet milk 
™ tsp. salt % c. melted shortening 


Sift flour with soda, sugar and salt. Combine eggs with vinegar, 
milk and shortening and mix well. Add to dry ingredients and stir 
until smooth. Ladle onto hot griddle, brown and turn. Yields y 


dium-size cakes.—Elsie Gomez, Hutchinson. o 
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Date-Oatmeal Muffins 
1 c. sifted flour 1 c. quick-cooking uncooked 
i % c. sugar rolled oats 
3 tsp. baking powde'! y% c. finely-cut datea 
k ep. salt 1 egg 
3 tbsp. shortening . 1 c. milk 
Sift flour, sugar, baking powder and salt together and cut in 
shortening until mixture resembles corn meal. Stir in oats and dates. 


Combine beaten egg and milk and add to dry ingredients. Mix just 
until all dry ingredients are dampened. Fill well-greased muffin tins 
two-thirds full. Sprinkle with 


Cinnamon-Sugar Topping 
%4 c. brown sugar, packed 2 tsp. cinnamon 
1 tbsp. flour 1 tbsp. melted butter 


Combine ingredients and mix well. Sprinkle on unbake muf- 
fins and bake in preheated 425 degree oven 15 to 20 minutes or until 
done, Makes 12 large or 15 small muffins. 7¥.ey have a tendency to 
stick to the pan and to avoid this you may tse paper baking cups en 
a cookie sheet.—Mrs. Ben Reiss, Meade. 
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Bacon-Apple Muffins 


2 c. sifted flour 6 slices bacon 

¥% tsp. soda 4 to 6 tbsp. bacon drippings 
2 tsp. baking powder 1 beaten egg 

% tsp. salt % e. milk 

% tsp. cinnamon % c. applesauce 


Sift flour with soda, baking powder, salt and cinnamon. Cook 
bacon until lightly browned. Drain and cut into small pieces, saving 
drippings. Blend egg, milk, applesauce, bacon drippings and bacon 
bits. Add to dry ingredients and stir only until all dry ingredients 
are moistened. Fill greased muffin tins two-thirds full and bake in 
preheated 400 degree oven 18 to 20 minutes.—Mrs. Ward E. Hart, 
Hutchinson. 


Southern Baking Powder Biscuits 


2 c. sifted flour 4 tsp. baking powder 
% tsp. cream of tartar % c. shortening 

% tsp. salt 34 c. milk 

2 tbsp. sugar 1 egg, unbeaten 


Sift flour with cream of tartar, salt, sugar and baking powder 
into bowl. Add shortening and blend until consistency of corn meal. 
Pour milk into flour slowly, add egg and stir to a stiff dough. Knead 
on lightly-floured board five times and roll to half-inch thickness. 
Cut with 12-inch cutter and bake on cookie sheet 10 to 15 minutes 
in preheated 450 degree oven.—Sara M. Friesen, Inman. 


Bran Corn Bread With Bacon 


4 c. shortening % c. corn meal 
% c. sugar 1% c. sifted flour 
aten egg 4% tsp. baking powder 
c. milk 1 tsp. salt 
E whole bran 6 slices uncooked bacon 


Cream shortening and sugar. Stir in egg, milk, bran and corn 
meal. Let stand five minutes. Sift flour, baking powder and salt 
together. Stir into bran mixture. Spread in a greased 9-inch square 
pan. Sprinkle diced bacon on top of batter. Bake in preheated 400 
degree oven 30 minutes.—Debbie Kelley, Hutchinson. 


Angel Gingerbread 


4c. sugar 1% c. sifted flour 
4% c. molasses % tsp. cornstarch 
4 c. melted shortening % tsp. ginger 

1 tsp. soda % tsp. cinnamon 
l egg % c. boiling water 


Combine sugar, molasses and shortening. Add soda to egg and 
beat until light. Add to sugar mixture. Add flour sifted with corn- 
starch, ginger and cinnamon. Mix well, then stir in the boiling water. 
Bake in 8-inch square greased pan 25 minutes in preheated 350 
degree oven.—Mrs. Doy] Duff, Cunningham. 
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Prune Gingerbread 


2 c. sifted flour I tsp. cinnamon 


2 tap. soda 1 c. molasses 
% tsp. salt lc. sour milk 
2 tap. ginger 1 c. chopped prunes 


% c. melted butter 


Sift dry ingredients together into a bowl. Add molasses and 
milk, then prunes and butter and mix thoroughly. Bake in greased 
9x9-inch pan 30 minutes in preheated 350 degree oven.—Mrs. Frank 
Crase, Garden City. 


Pineapple Coffee Cake 


2c. sifted flour le. milk 

3 tsp. baking powder 4 slices pineapple 
% tap. salt % c. sifted flour 
% c. sugar % c. brown sugar 


¥% c. shortening 
1 egg, beaten 


¥% tap. cinnamon 
% c. butter or margarine 


Sift two cups flour, baking powder, salt and sugar together. 
Cut shortening into dry ingredients until mixture is dry and crumbly. 
Blend egg and milk. Add liquid to dry ingredients and mix until just 
blended. Place in a greased 8-inch square pan or deep round 8-inch 
pan. Cut pineapple slices into halves and arrange over top of bat- 
ter. Mix together one-half cup flour, brown sugar, cinnamon and 
butter or margarine, which has been melted and cooled. Sprinkle 
over top of batter. Bake in preheated 375 degree oven 45 minutes. 
—Mrs. Walter McCurry, Sedgwick. 


Two-Layer Coffee Cake 


% c. brown sugar 

1% tsp. cinnamon 

2 tbsp. flour 

2 tbsp. melted butter 
34 c. chopped nuts 


1% c. sifted flour 

3 tsp. baking powder 
¥% tsp. salt 

% c. granulated sugar 
⁄ c. shortening 


Grated rind 1 orange 1 egg 
% c. milk 


Combine brown sugar with cinnamon and the two tablespoons 
flour. Blend in butter, nuts and grated rind for filling and topping. 
Sift the 1% cups of flour with baking powder, salt and granulated 
sugar. Cut in shortening. Beat egg well and add milk. Combine this 
liquid with the dry ingredients and spread half of batter in 8x8-inch 
or 6x10-inch greased pan. Sprinkle with half the filling. Add remain- 
ing half of batter and sprinkle remaining filling on top. Bake in pre- 
heated 375 degree oven 25 minutes. Cut in squares.—Mrs. James Rin- 
ner, Hutchinson. 
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Cranberry Nut Bread 


2 c. sifted flour 

1 c. sugar 

1% tsp. baking powder 
% tsp. soda 

1 tsp. salt 


% c. shortening 

% c. orange juice 

1 tbsp. grated orange rind 
1 egg, well beaten 

% c. chopped nuts 


1 c. chopped cranberries 

Sift together dry ingredients. Cut in shortening until mixture 
resembles coarse corn meal. Combine orange juice, rind and egg. 
Pour into dry ingredients, mixing just enough to dampen. Fold in 
nuts and cranberries. Bake in greased 9x5x3-inch loaf pan in pre- 
heated 350 degree oven about one hour, until toothpick comes out 
clean. Remove from pan. Cool. Store overnight for easy slicing. 
—Mrs. Clair Kraft, Hutchinson. 


Fresh Apple Bread 

1 tsp. soda 

lc. pecans 

1% tbsp. buttermilk 
% tsp. vanilla 


lc. sugar 

% c. shortening 

2 eggs, beaten 

1 c. ground or grated apple 

2 c. sifted flour 3 tbsp. sugar 

4% tsp. salt 1 tsp. cinnamon 

Cream sugar and shortening. Add eggs and apple. Mix in sifted 

dry ingredients, to which pecans have been added. Stir in butter- 
milk and vanilla. Pour into greased loaf pan (934x534x2% inches). 
Sprinkle top with a mixture of sugar and cinnamon. Bake one hour 
in preheated 350 degree oven.—Mrs. Neva Kiefer, Leoti. 


Pineapple Nut Bread 

2 eggs 3 tsp. baking powder 

4% c. sugar 1 tsp. salt 

4 c. melted fat 1 c. chopped nuts 

2 c. sifted flour 1 c. crushed pineapple 

Beat eggs and sugar together and add fat. Sift flour with baking 

powder and salt, add to egg mixture and blend. Add nuts and un- 
drained pineapple, stirring just enough to combine. Pour batter in 
greased 4x8-inch loaf pan and bake in preheated moderate oven (350 
degrees) one hour. Wrap and store for 24 hours before serving for 
{ull flavor. Serve slices plain or buttered or spread thin slices with 
cream cheese for sandwiches.—Mrs. Bill Todd, Greensburg. 


Applesauce Nut Bread 


1 c. applesauce 

1 egg 

2 tbsp. melted butter 
1 c. chopped walnuts 
2 c. sifted flour 


% c. sugar 

1 tsp. cinnamon 

2 tsp. baking powder 
% tsp. soda 

1 tsp. salt 


Combine the applesauce with the beaten egg and butter. Add 
the walnuts. Sift together the dry ingredients and add gradually to 
the first mixture. Pour into a well-greased 5x9-inch loaf pan and 
bake approximately 50 minutes in a preheated 350 degree oven.— 
Mrs. O. W. Ballard, Haviland. 
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All-Bran Banana Bread 


% c. shortening 2 tsp. baking powder 
% c. sugar 1% tsp. salt 

1 egg % tsp. soda 

1 c. all-bran 1 tsp. vanilla 

3 very ripe bananas % c. nuts 

2 tbsp. water 1 tbsp. sugar 

1% c. sifted flour % tsp. cinnamon 


Cream shortening with the half cup of sugar, add well-beaten 
egg and bran. Mash bananas and add water. Sift flour with baking 
powder, salt and soda and add to creamed mixture alternately with 
bananas. Add vanilla and nuts and mix well. Pour into 942x5Y-inch 
loaf pan lined with oiled paper. Mix tablespoon of sugar with the 
cinnamon and sprinkle over top. Bake 30 to 35 minutes in preheated 
350 degree oven.—Mrs. James Prouse, Anthony. 


Christmas Orange Bread 
34 c. shortening 2% c. sifted flour 
% 


c. sugar 4 tsp. baking powder 
3 eggs % tsp. salt 
y, c. mashed bananas 1% c. mixed candied fruit 
% c. orange juice 4⁄4 c. raisins 


% c. chopped nuts 

Cream shortening. Add sugar and beat until light and fluffy. 
Add eggs, one at a time, beating well after each addition. Combine 
bananas and orange juice and add to creamed mixture. Alternate 
with sifted dry ingredients which have been mixed with fruit and 
nuts. Pack into a greased, waxed paper-lined 9x5x3-inch loaf pan. 
Bake in preheated 350 degree oven one hour. Cool 20 minutes before 
turning out on rack. When cold, frost with powdered sugar mixed 
with milk. Decorate with citron and cherries.—Mrs. T. W. Kraft, 
Hutchinson. 


Carrot Bread 


1 c. sugar 1% c. sifted flour 
% c. cooking oil 1 tsp. soda 

2 eggs 1 tsp. cinnamon 
1% c. grated carrots % tsp. salt 


% c. chopped nuts 
Cream sugar, oil and eggs together and add carrots. Sift dry 
ingredients together and stir in. Add nuts and pour in greased 512x 
94-inch pan. Bake 75 minutes in preheated 350 degree oven.—Mrs. 
Hattie Rictor, Scott City. 


German Apple Fritters 
3 large apples wc. milk 
1 egg % c. sifted flour 
% tsp. salt 
Peel and cut the apples into small pieces. Make a batter of 

the egg, milk, flour, and salt. Stir in the cut apples. Drop from table- 
spoon into fat that has been heated to 375-400 degrees. Fry golden 
brown on both sides. Serve hot. This makes about 17 fritters.—Mrs. 
A. N. Heidebrecht, Hutchinson. 
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Cacoa Doughnuts 


2% c. sifted flour 2 tbsp. cocoa 
2 tsp. baking powder % tbsp. shortening 
% tsp. salt 1 egg 
% tsp. nutmeg % c. sugar 
1 c. milk 


Sift flour with baking powder, salt, nutmeg and cocoa. Work 
in shortening with pastry blender or fork. Beat egg and beat in 
sugar and milk. Stir into the dry ingredients. Take a small portion 
of dough at a time and roll on a lightly-floured board to about 34- 
inch thickness. Cut with doughnut cutter. Fry in deep fat heated 
until it will brown a small cube of bread in 60 seconds (375 degrees). 
Turn to brown both sides. Use same recipe, omitting cocoa, for white 
doughnuts.—Mrs. Alex Litzenberger, Brownell. 


Potato Doughnuts 


1 c. sugar % tsp. salt 

2 well-beaten eggs 4 tsp. baking powder 
2 c. hot mashed potatoes % tsp. nutmeg 

1 tbsp. butter % c. milk 

3 c. sifted flour 1 tsp. vanilla 


Beat sugar into the beaten eggs and add mashed potatoes and 
softened butter. Sift flour with salt, baking powder and nutmeg 
and add alternately with milk, stirring until thoroughly mixed. Add 
vanilla. (A teaspoon of grated orange rind may be substituted). Turn 
onto a floured board and roll one-fourth to half-inch thick. Cut with 
floured doughnut cutter and fry in deep fat at 365 degrees three 
minutes, turning only once. Drain on absorbent paper and shake 
in paper bag with sugar while hot. Makes three dozen.—Mrs. James 
Darcey, Pawnee Rock. 


Halloween Drop Doughnuts 


1 pkg. dry yeast 1 tsp. salt 

% c. warm water % tsp. nutmeg 

% c. milk % c. soft shortening 
% c. sugar gs 


2e 

3% c. sifted iar 

Add yeast to warm water and let stand. Scald milk. Pour into 
bowl with sugar, salt and nutmeg. Blend together and cool to luke- 
warm. Stir yeast mixture well and pour into bow]. Mix in shortening, 
eggs and flour. Beat until batter is smooth, about 100 strokes. Scrape 
down dough from sides of bowl. Cover and let rise in warm place 
until doubled in size, about 30 minutes. Stir and let rest while fat 
is heating to 350 degrees. (Test for shortening—a 1-inch cube of 
bread browns in 60 seconds.) Drop batter from teaspoon into hot 
fat. Turn when edges show color. Fry until a golden brown, about 
12 minutes on each side. Remove and drain, then glaze.—Emma 
Keim, Haven. 
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Crullers 
2 pkg. active dry yeast 1% tsp. salt 
% c. warm water % c. melted shortening 
% c. milk, scalded 3% c. sifted flour 
% c. sugar 1 beaten egg 


Soften yeast in warm water. Mix milk, sugar, salt and shorten- 
ing and cool to lukewarm. Add 14% cups of flour and beat well. Add 
egg and softened yeast, then remaining flour to make a soft dough. 
Let rest 10 minutes. Knead on lightly-floured surface about five 
minutes. Place in greased bowl, cover and let rise until doubled. 
Punch down and let rise again until doubled. Punch down and let 
rest 10 minutes. On lightly-floured surface roll to one-third inch 
thickness and cut into 34x6-inch strips. Twist each strip and let 
rise, uncovered, one hour. Fry in deep, hot fat (375 degrees) three 
to four minutes, turning to brown. Drain and frost with your favorite 
glaze.—Mrs. Malcolm Stramel, Hanston. 


Kipsies 
4 c. sifted flour 2 tsp. lukewarm water 
l tsp. salt 1 c. sour cream 
lc. lard 3 egg yolks, beaten 
1 cake yeast 1 tsp. vanilla 


Combine flour and salt and cut in lard. Dissolve yeast in water. 
Combine cream, eggs and vanilla with yeast and add to flour mix- 
ture. Mix well. Wrap and store in refrigerator overnight. 


Next day divide into two parts, leaving half in refrigerator to 
keep cool. Use sugar instead of flour for rolling into a thin sheet. 
Cut in 4-inch squares. Put filling on squares and fold edges to lap 
in center, first one side and then the other. Seal ends. Bake 12 to 
15 minutes in preheated 375 to 400 degree oven. Makes five dozen 
pillows. 


Filling 
3 egg whites 1 tsp. vanilla 
“oc. sugar 1 c. coconut or cornflakes 


Beat egg whites. Add sugar and vanilla. Fold in coconut or corn- 
flakes.—Joanne Ediger, Inman. 
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Kolache 
1 pkg. dry yeast 4 tbsp. sugar 
% c. warm water ™% tsp. salt 
% c. milk 1 egg 
3 tbsp. shortening 1 tsp. vanilla 


3% c. sifted flour (about) 


Dissolve yeast in warm water. Scald milk and add shortening, 
sugar and salt. Cool to lukewarm. Add softened yeast, then beaten 
egg and vanilla. Add enough flour to make a soft dough and knead 
lightly on a floured board. Place in a greased bowl, cover and let 
rise until double in bulk. Punch down and roll out on floured board 
to half-inch thickness. Cut with biscuit cutter and place on a greased 
cooky sheet one inch apart. Let rise until nearly doubled in size. With 
the thumb and forefinger make an opening in the center of each 
about 1% inches wide. Place about a teaspoon of your favorite jelly 
or preserves in each opening. Bake in preheated 375 degree oven 
about 15 minutes. While still hot top with frosting made of one 
cup of powdered sugar, one teaspoon of vanilla and enough cream 
or top milk to give spreading consistency. Top with a maraschino 
cherry, if desired. Serve while hot.—Mrs, Will Katz, Kinsley. 


Peanut Brittle Puffs 


% pkg. yeast 1 c. sifted flour 

3 tbsp. water 3 tbsp. crunch-type peanut butter 
% c. milk 1 egg white 

3 tbsp. brown sugar 2 tbsp. melted butter 

% tsp. salt 8 tbsp. peanut brittle, crushed 


Soften yeast in water, using lukewarm water for compressed 
yeast and warm water for dry. Scald milk, add brown sugar and 
salt and cool to Jukewarm. Add half cup of flour and the peanut 
butter and beat until smooth. Add beaten egg white and softened 
yeast and mix well. Add enough flour to make a thick batter and 
beat thoroughly. Cover and let rise until bubbly (about one hour). 
Place half-teaspoon of butter in bottom of each 2-inch muffin cup 
and sprinkle in two teaspoons of crushed peanut brittle. When bat- 
ter is light stir down and drop spoonfuls into prepared muffin tins, 
filling about half full. Let rise until doubled (about 30 minutes). 
Bake in preheated oven (350 degrees) about 15 minutes. Remove 
from pan immediately. Makes about 12 rolls.—Mrs. D. H. Schroeder, 
Inman. 
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Nut Coils 
1 c. lukewarm miik % c. soft shortening 
% c. sugar 3% to 3% c. sifted Nour 
1 tsp. salt 4c. melted butter 
1 cake compressed yeast or \% c. finely-chopped nuts 
1 pkg. dry granular yeast yı c. confectioner's sugar 
1 egg 1 tbsp. milk 


Mix milk with sugar and salt and crumble in the yeast. Stir 
until yeast is dissolved, then stir in egg and shortening. Mix in with 
spoon or hand the flour, adding it in two portions, to make dough 
stiff enough to handle easily. Turn onto lightly-floured board, cover 
and let stand 10 minutes, then knead until smooth and elastic. Round 
up and place in greased bowl, turning to bring greased side up. 
Cover with damp cloth and set to rise at 85 degrees until indenta- 
tion remains when two fingers are pressed deeply into dough (until 
doubled in bulk—about two hours). Punch down, round up and set 
to rise again until not quite double (about 45 minutes). Punch down 
again, round up on board, cover and let rest 15 minutes. 

Roll out on lightly-floured cloth-covered board into 20x14-inch 
rectangle. Spread melted butter on dough and sprinkle with nuts. 
Fold ends of dough over in thirds, making an oblong of dough three 
layers high. With a sharp knife cut dough into 24 strips each about 
half an inch wide. With one end of strip in right hand and the 
other in the left, twist in opposite directions and wind into a coil 
like a snail. Place coils on greased cooky sheet and let rise until im- 
pression remains when dough is touched gently with finger (about 
30 minutes). Bake 10 to 12 minutes in preheated oven (425 degrees). 
While coils are still warm frost with thick white icing made by 
blending the confectioner’s sugar with about one tablespoon of milk. 
—Mrs. Frank Peters, Hutchinson. 


Light-As-Foam Rolls 


1 pkg. yeast 1% tsp. salt 

% c. lukewarm water % c. sugar 

1 tsp. sugar 1 c. scalded milk 
% c. shortening 1 egg, well-beaten 


3% c. sifted flour 


Crumble yeast in lukewarm water in small bowl, add the tea- 
spoon of sugar and mix well. Let stand from five to 15 minutes or 
until yeast is dissolved. Put shortening, salt and fourth cup of sugar 
in large bow] and add scalded milk. Stir until shortening is melted 
and cool to lukewarm. Add egg and dissolved yeast and mix thor- 
oughly. Add flour gradually, beating thoroughly after each addition 
until batter is smooth. Cover and let rise until light (about 1⁄2 
hours). Stir down and cover and let rise again (half hour). Put 
dough in greased muffin tins and let rise 20 minutes. Bake in pre- 
heated oven (425 degrees) 12 to 18 minutes.—Mrs. D. C. Fletcher, 
Hutchinson. 


42 


Breads—FAVORITE RECIPES 


Bran Refrigerator Rolls 


1 c. shortening 
% c. sugar 
1c. all-bran 
1% tsp. salt 


2 eggs 
2 cakes fresh or 

2 pkg. granulated yeast 
1 c. lukewarm water 


1 c. boiling water 6% c. flour 


Combine shortening, sugar, all-bran and salt. Add boiling water 
and stir until shortening melts. Cool to lukewarm. Add well-beaten 
eggs and the yeast which has been softened in the lukewarm water. 
Add half the flour and beat until smooth. Add remaining flour and 
beat well. Place in a greased bowl, cover and place in refrigerator 
overnight or until ready to use. Fill greased muffin tins half full, 
using two or three small balls of dough, or form in larger rolls and 
place in greased baking pan. Let rise until doubled in bulk (about 
two hours). Bake in preheated oven (425 degrees) 15 minutes.— 
Mrs. Clifford Koestel, Partridge. 


Date Nut Bread 


1 cake yeast 

4 c. warm water 
1% c. milk, scalded 
2 tsp. salt 

1 c. brown sugar 


% c. melted shortening 
2 eggs 

% ce. nuts 

1 c. chopped dates 

6 c. sifted flour 


Soften yeast in warm water. Combine milk, salt, sugar and 
shortening. Coo! to lukewarm. Add yeast, eggs, nuts, dates and flour. 
Mix thoroughly and turn onto lightly floured board. Knead until 
smooth. Cover with warm, damp cloth and let dough rise until double 
in bulk. Shapr into loaves and place in well-oiled loaf pans. Cover 
with damp cloth and let rise 30 minutes. Bake in preheated 350 de- 
gree oven 50 minutes.—Mrs. Virgil Williams, Lindsborg. 


White Bread 


2 c. milk 2 pkg. dry yeast 
5 tbsp. sugar 2 c. warm water 
2 tbsp. salt 12 to 13 c. sifted flour 


5 tbsp. melted shortening 


Scald milk and add sugar and salt. Cool to lukewarm. Dissolve 
yeast in warm (not hot) water and add to the lukewarm milk. Add 
half the flour and beat until smooth. Add melted shortening and 
enough more flour to make an easily-handled dough. A little more 
water may be required. Knead dough quickly and lightly until 
smooth and elastic. Place in greased bowl, cover and let rise in a 
warm place until doubled in bulk (about 1% hours). When light, 
divide into four equal portions and shape into loaves. Place in greased 
loaf pans, cover and let rise again until doubled in bulk (about one 
hour). Bake in preheated 425 degree oven 15 minutes, reduce heat 
to 375 degrees and bake about 30 minutes longer.—Mrs. Alfred Ko- 
ber, Bison. 
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Streamlined White Bread 


1 pkg. active dry yeast 2 tsp. salt 
1% c. warm water 2 tbsp. sugar 
2 tbsp. soft shortening 3 c. sifted flour 


Dissolve yeast in water. Add shortening, salt, sugar and half the 
fhe flour. Beat two minutes at medium mixer speed or 300 vigorous 
strokes by hand. Scrape sides and bottom of bowl frequently. Add 
remaining flour and blend in with spoon until smooth. Scrape batter 
from sides of bow], cover with cloth and let rise in warm place (85 
degrees) about 30 minutes. Beat batter about 25 strokes and spread 
evenly in greased loaf pan (812x414x234 or 9x5x3-inches). Smooth 
top and pat into shape with floured hand. Let rise again at 85 degrees 
until batter reaches one-fourth inch from top of 82-inch pan or one 
inch from top of 9-inch (about 40 minutes). Bake 45 to 50 minutes 
in preheated 375 degree oven until brown. Remove from pan, place 
on cooling rack or across top of pan and brush top with melted 
shortening.—Mrs. William Gilmore, Haven. 


Perfect French Bread 


4 c. warm water or 4 tbsp. sugar 

4 c. scalded milk 2 tbsp. shortening 
2 pkgs. yeast 9 to 10 c. flour ° 
2 tbsp. salt 4% c. water 


2 tsp. cornstarch 


Combine the four cups of water-or milk (cooled to lukewarm) 
with yeast, salt, sugar and shortening. Stir until dissolved. Add four 
cups of sifted flour and beat until smooth. Add five to six more cups 
of sifted flour to make a stiff dough and turn onto a floured board. 
Let rest five to 10 minutes, then knead until elastic (about five 
minutes). Place in greased bowl, cover and let rise ìn a warm place 
until doubled in bulk. Knead down and place back in bowl to rise 
again until doubled. Divide dough into four equal parts and pat each 
part flat to about one-fourth inch thickness. Roll like a jelly roll and 
pinch ends together. Place on greased cooky sheets (two to a sheet) 
and cut three shallow diagonal slits in top of each loaf. Let rise until 
. light (about two hours). Combine the half cup of water with corn- 
starch, cook until clear and brush over loaves when they have risen. 
In spreading the glaze, do not puncture the dough. Bake loaves in 
preheated 400 degree oven about 40 minutes.—Mrs. Leland Johnson, 


Wright. 
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Banana Chip Cupcakes 


% c. shortening 1 tsp. salt 

1 c. sugar 2% tsp. baking powder 
2 eggs % tsp. soda 

1 tsp. vanilla 1 c. mashed bananas 
2% c. sifted cake flour % e. sour milk 


6 oz. chocolate chips 


Cream shortening and sugar together. Add eggs and vanilla. Sift 
together flour, salt, baking powder and soda. Add dry ingredients to 
creamed mixture alternately with bananas and sour milk. Stir in 
chocolate chips and pour into greased muffin tins, filling two-thirds 
full. Bake 20 to 25 minutes in preheated 325 degree oven. Makes 18 
cakes.—Mrs. O. R. Todd, Hutchinson. 


Orange Pecan Buttercups 


% c. pecan meats, chopped 1 egg plus 1 yolk 

1 c. sugar 2 c. sifted flour 

1 tsp. grated orange rind 2 tsp. baking powder 
% c. soft butter or margarine % tsp. salt 


34 c. orange juice 


Place pecans, sugar, orange rind and butter in bowl] and add egg 
plus yolk. Beat two minutes. Add sifted dry ingredients and orange 
juice and beat one minute. Fill well-greased or paper-lined muffin 
tins two-thirds full and bake in preheated 375 degree oven 20 min- 
utes. Cool and frost with fudge or orange-flavored frosting. Makes 
15 cakes.—Mrs. Paul H. Smith, Hutchinson. 
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Mincemeat Cupcakes 


1% c. sifted flour % c. moist mincemeat 
1 c. brown sugar % c. milk 

% c. shortening 2 tsp. baking powder 
% tsp. salt 14 c. milk 

1 tsp. cinnamon 2 eggs, unbeaten 

14 tsp. cloves % c. chopped nuta 


Combine flour, sugar, shortening, salt, cinnamon, cloves, mince- 
meat and half cup of milk. Stir vigorously by hand or with mixer 
(medium speed) two minutes. Stir in baking powder. Add fourth cup 
of milk and eggs. Blend by hand or with mixer for one minute. Add 
nuts and fold in by hand or mixer. Bake in greased and floured cup- 
cake pans in preheated 375 degree oven 15 to 20 minutes. Makes 11⁄2 
dozen large cupcakes.—Norma Kramer, Garden City. 


Blarney Stones 


4 eggs % c. boiling water 

1 c. sugar % tsp. vanilla 

1 c. sifted flour % c. butter 

144 tsp. salt 2% c. powdered sugar 
1% tsp. baking powder 1 tsp. vanilla 


% lb. chopped peanuts 


Beat three egg yolks until lemon colored, reserving one yolk for 
frosting. Add sugar gradually until mixture is creamy. Sift flour, 
salt and baking powder together and add alternately with boiling 
water. Add half teaspoon of vanilla. Fold in stiffly-beaten egg whites. 
Pour into 8x12-inch ungreased cake pan. Bake 30 minutes in pre- 
heated 350 degree oven. Let cool and cut into 2-inch squares. For 
frosting, cream butter, one egg yolk and powdered sugar. Add tea- 
spoon of vanilla. Spread on all sides of squares. Roll in peanuts.— 
Karen Yost, Copeland. 


Delicious Jelly Roll 


4 eggs % tsp. lemon juice 

1% c. sifted sugar % tsp. vanilla 

% tsp. salt 1% c. sifted cake flour 
% c. water 1% tsp. baking powder 


Beat eggs until thick and creamy. Sift sugar and salt together 
and add gradually, beating well while adding. Blend water, lemon 
juice and vanilla and beat in. Fold in flour sifted with baking pow- 
der. Spread in 12x16-inch pan lined with greased waxed paper. Bake 
in preheated 375 degree oven 25 minutes. Remove to clean towel 
sprinkled with sugar, remove paper and roll up immediately. Unroll 
and spread with jelly. Roll again and sprinkle with powdered sugar. 
—Mrs. Joe Friesen, Meade. 
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Low Calorie Sponge Cake 


19 tablets artificial sweetener 34 c. water 

1 c. sifted cake flour 1 tbsp. lemon juice 

1 tsp. baking powder % tsp. vanilla 

% tap. salt 4 eggs 

34 c. cooking oil Grated rind % lemon 


\% tsp. cream of tartar 


Crush tablets to powder and sift with flour, baking powder and 
salt several times. Add in order oil, water, lemon juice, vanilla, egg 
yolks and lemon rind. Beat with spoon until smooth. Beat egg whites 
and cream of tartar together until they form very stiff peaks—much 
stiffer than for other cakes. Beat flour mixture again for one min- 
ute and pour gradually over egg whites, folding until blended. Pour 
into ungreased 9x5-inch loaf pan and bake in 325 degree oven about 
an hour. Invert on cake rack to cool.—Etta H. Love, Partridge. 


Angel Food Cake 


1 c. sifted cake flour % tsp. salt 

1% c. sifted confectioner’s sugar 1 c. granulated sugar 
1% c. egg whites 1% tsp. vanilla 

1% tsp. cream of tartar 1% tsp. almond extract 


Heat oven to 375 degrees. Measure and sift three times the flour 
and confectioner’s sugar. Combine the egg whites, cream of tartar 
and salt in a large mixing bowl and beat with wire whip or electric 
mixer until foamy. Add the granulated sugar gradually, two table- 
spoons at a time. Beat until the mixture holds stiff peaks. Fold in 
flavorings. Sift the flour and confectioner’s sugar mixture gradually 
over the meringue and fold in gently. Pour batter into ungreased 
10-inch tube pan. Gently cut through batter with a knife. Bake until 
top springs back when touched lightly (30 to 35 minutes). Invert pan 
and let stand until cake is cool. Mrs. Darrell Winfrey, Plains. 


Burnt Sugar Angel Cake 


1% c. sifted cake flour 1% tsp. cream of tartar 
2 c. sugar 2 tbsp. burnt sugar syrup 
% tsp. salt 1 tsp. vanilla 

1% c. egg whites %4 c. chopped pecans 


Sift flour with one cup of sugar. Add salt to egg whites and beat 
until frothy. Add cream of tartar and beat until stiff. Add remaining 
cup of sugar gradually, beating until egg whites are glossy and have 
a fine grain. Carefully fold the flour and sugar mixture into the 
beaten eggs. Add burnt sugar syrup and vanilla and blend carefully. 
Sprinkle bottom of unoiled tube pan with chopped pecans. Pour bat- 
ter into pan and bake one hour in preheated 350 degree oven.—Mrs. 
Will Rempel, Meade. 
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Butter-Crunch Cake 


2 c. sifted cake flour 1 c. milk 

3 tsp. baking powder 1 tsp. vanilla 

1 tsp. salt % tsp. almond extract 

1 c. sugar 4 egg yolks 

% c. vegetable shortening 5 oz. butter-crunch candy 


Sift flour with baking powder, salt and sugar. Stir shortening 
until softened, add dry ingredients, two-thirds cup of milk and fla- 
vorings. Mix until all flour is dampened and beat two minutes. Add 
unbeaten egg yolks and remaining milk and beat one minute longer. 
Chop candy very fine (should measure one cup) and stir half cup 
into batter. Bake in two 8-inch layer pans, lined on bottom with 
waxed paper, about 25 minutes in preheated 350 degree oven. Cool 
and remove from pans. Place cake on oven-proof plate or greased 
cooky sheet and spread filling between layers. Spread meringue 
over top and sides and sprinkle with remaining candy. Brown in hot 
oven (425 degrees) about five minutes. 


Filling 


3 tbsp. sugar 1 egg yolk 
1 tbsp. cake flour 1 c. milk 
% tap. salt % tsp. vanilla 


2 tbsp. chopped candy 


Combine sugar, flour and salt in sauce pan, add unbeaten egg 
yolk and milk and cook, while stirring, over low heat until mixture 
comes to a boil and is thickened. Cool and add vanilla and candy. 


Meringue 
5 egg whites 34 c. sugar 
a % tsp. vanilla 


Beat egg whites until foamy and gradually beat in the sugar 
until meringue stands in stiff peaks. Add vanilla and blend.—Mrs. 
John S. Nisly, Hutchinson. 


Wintergreen Cake 


36 pink wintergreen lozenges 2% c. sifted flour 
1% c. milk 2 tsp. baking powder 
% c. shortening ¥% tsp. salt 

1 c. sugar 4 egg whites 


Soak wintergreen overnight in milk. Cream shortening with 
sugar until mixture is fluffy. Sift dry ingredients together and add 
to creamed mixture alternately with milk and dissolved candy. Mix 
thoroughly and fold in stiffly-beaten egg whites. Pour into two nine- 
inch layer cake pans that have been greased and floured. Bake in 
preheated 350 degree oven 25 to 30 minutes.—Mrs. Vincent W. Horn- 
baker, Lewis. 
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White Cake 
1 c. powdered sugar, unsifted 1 tsp. almond flavoring 
1 c. granulated sugar 2 c. unsifted cake flour 
Ye c. vegetable shortening 2 tsp. baking powder 
% tsp. salt 1 c. ice water 


4 egg whites 


Sift sugars together three times, then cream with shortening 
until fluffy. Stir in salt and flavoring. Sift flour with baking powder 
three times and add alternately with ice water, beating well after 
each addition. Fold in stiffly beaten egg whites. Bake in greased and 
floured layer pans 25 minutes in preheated 350 degree oven.—Mrs. 
Persis Westphal, Kinsley. 


Whipped Cream Cake 


1 c. heavy cream 1 tsp. salt 

3 egg whites 2 c. sifted flour 
1% c. sugar % c. cold water 
214 tsp. baking powder 1 tsp. vanilla 


Whip cream and add to stiffly-beaten egg whites. Sift dry in- 
gredients together and add alternately with cold water. Add vanilla 
and pour into two greased 8-inch layer pans. Bake in preheated 375 
degree oven 20 to 30 minutes.—Mrs. Glen Woods, Garden City. 


Golden Daisy Cake 


% c. margarine 1 tsp. vanilla 

1 c. milk, scalded 2 c. sifted flour 

4 eggs 2 tsp. baking powder 
2 c. sugar 4% tsp. salt 


14 tsp. yellow food coloring 
Add margarine to hot milk and set aside. Combine eggs, sugar 
and vanilla in mixing bowl and beat at high speed two minutes. Sift 
flour with baking powder and salt and add alternately with milk 
mixture, beating at medium speed until smooth. Makes a thin batter. 
Pour batter into three greased 9-inch layer pans and bake in pre- 
heated 350 degree oven 25 minutes or until done. 


Filing 
% c. evaporated milk 14 ce. margarine 
% c. sugar % tap. vanilla 
2 egg yolks % c. coconut 


% c. crushed pecans 

Combine milk, sugar, egg yolks, margarine and vanilla in a 
sauce pan and cook, while stirring, over medium heat until mixture 
thickens (about 12 minutes). Add coconut and pecans and beat until 
cool and thick enough to spread. Spread between cake layers and 
ice with seven-minute icing to which a few drops of yellow food 
coloring have been added. Place a few chocolate chips in the center. 
—Mrs. John Pivonka, Larned. 


FAVORITE RECIPES—Cakes and Icings 49 


Butterscotch Nut Cake 


1 c. brown sugar, packed 1 tsp. vanilla 

% c. butter % c. brown sugar, packed 
% c. milk 3 eggs, unbeaten 

1% c. hot milk 3 tsp. baking powder 

% c. vegetable shortening 3 c. sifted flour 

% tsp. salt % c. chopped nuts 


Combine one cup brown sugar with butter and one-fourth cup 
milk in a saucepan and cook until a small amount forms a hard ball 
in cold water (250 degrees). Stir constantly after mixture starts to 
boil. Remove from fire and stir in hot milk gradually. Cool. Blend 
vegetable shortening, salt and vanilla. Add three-fourths cup brown 
sugar gradually and cream well. Add eggs, singly, beating well after 
each addition. 


Sift baking powder with flour three times. Add flour mixture to 
creamed mixture alternately with butterscotch mixture, mixing after 
each addition until smooth. 


Pour batter into two square 8-inch greased pans. Sprinkle nuts 
over batter. Bake in preheated 375 degree oven 30 to 35 minutes. 
Spread quick butterscotch frosting between layers and on top and 
sides of cake. Decorate with nuts if desired. 


Quick Butterscotch Frosting 


1 c. brown sugar, firmly packed % tsp. salt 
3 tbsp. vegetable shortening 14 c. milk 
2 tbsp. butter 1% c. sifted confectioner's sugar 


Combine brown sugar, shortening, butter and salt in saucepan 
and bring to boil, stirring constantly. Add milk and boil slowly three 
minutes. Cool. Add confectioner’s sugar and beat until thick enough 
to spread.—Mrs. William F. Schuckman, La Crosse. 


Coconut Caramel Cake 


6 tbsp. butter % tsp. salt 

% c. brown sugar % c. granulated sugar 
2 tbsp. water 4 c. shortening 

1 c. toasted cocount 1 egg 

1% c. sifted flour % e. milk 

1% tsp. baking powder 1 tsp. vanilla 


Combine butter, brown sugar and water and cook until blended. 
Pour into 8-inch square pan. Sprinkle coconut over. Sift flour with 
baking powder, salt and sugar and cut in shortening until mealy. 
Combine egg with milk and vanilla and stir into flour mixture. Beat 
one minute. Pour over coconut mixture and bake in preheated 350 
degree oven about 40 minutes. Cool slightly and invert pan. If cake 
browns too quickly, reduce heat.—Mrs. Anna Thach, Burrton. 
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Graham Cracker Cake 


22 graham crackers % c. sugar 
1 tsp. baking powder 1 egg 

% c. walnuts % c. syrup 
% c. shortening % c. milk 


1 tsp. vanilla 


Crumb crackers. Mix crackers, baking powder and a half cup 
of nuts. Cream shortening and sugar. Mix in beaten egg, syrup, milk 
and vanilla. Add dry ingredients. Pour batter into 8x8-inch greased 
pan, sprinkle top with fourth of a cup of nuts and bake in pre- 
heated 350 degree oven 30 to 35 minutes. When cool serve with 
whipped cream.—Sue Yoder, Haven. 


Oatmeal Cake 


1 c. quick oats 2 eggs 

1% c. boiling water 1% c. sifted flour 
1 c. granulated sugar % tsp. salt 

1 c. brown sugar 1 tsp. soda 

% c. shortening % tsp. nutmeg 


Soak oats in hot water 20 minutes. Cream sugars and shorten- 
ing and add beaten eggs. Sift flour with salt, soda and nutmeg and 
add alternately with oats. Mix well and bake in greased 8x8-inch pan 
in preheated 375 degree oven 35 to 40 minutes. Cover with 


Topping 
6 tbsp. soft butter % c. brown sugar 
% c. light cream or milk 34 c. dry cereal 
1 c. coconut 1 tsp. vanilla 


Mix all ingredients together, using cornflakes or bran for the 
cereal. Spread over cake and place in broiler to brown.—Mrs. Johnny 
Unruh, Wilmore. 


Hillbilly Cake 


1 c. sugar 1 tsp. cinnamon 
% c. shortening % tsp. allspice 
1 c. cold water % tsp. salt 
1 c. raisins 2 c. sifted flour 
1 tsp. cloves 1 tsp. soda 

y% c. nuts 


Boil together for one minute the sugar, shortening, water, rais- 
ins, spices and salt. Cool. Add flour sifted with soda. Mix well. Stir 
in nuts. Pour into well-greased 8x8-inch pan. Bake in preheated 350 
degree oven 25 to 35 minutes. Remove from oven and frost with 

Icing 


3 c. brown sugar 3 tbsp. cream 
% c. melted butter % c. shredded coconut 


Combine sugar, butter and cream. Spread over cake. Sprinkle 
coconut on top. Place under broiler for three to five minutes until 
lightly browned.—Mrs. Leo Hurlburt, Hutchinson. 
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Tomato Soup Cake 
2 c. sifted flour 1 tsp. nutmeg 
2 tsp. soda ¥% c. shortening 
2 tsp. baking powder 1 c. sugar 
1 tsp. cinnamon 1 c. condensed tomato soup 
% tsp. cloves 1 c. chopped walnuts 
1 c. raisins 


Sift flour, soda, baking powder and spices together three times. 
Cream shortening with, sugar until fluffy. Add sifted dry ingredients 
alternately with tomato soup in small amounts, beating thoroughly 
after each addition. Stir in nuts and raisins and pour batter into 
greased 8x4x3-inch loaf pan. Bake 50 to 60 minutes in preheated 350 
degree oven. Cover with cream cheese frosting and let stand 24 
hours before cutting.—Mrs. R. G. Bishop, Canton. 


Rocky Mountain Cake 


2 c. sifted flour 14 tsp. allspice 


1% c. sugar % tsp. ground cloves 
1 tbsp. baking powder 7 eggs 
1 tsp. salt 2 tbsp. caraway seed 


1 tsp. cinnamon 
% tsp. nutmeg 


% c. cooking oil 
% c. ice water 
% tsp. cream of tartar 


Sift flour, sugar, baking powder, salt and spices together several 
times. Combine egg yolks, caraway seeds, oil and water in a large 
bowl. Add dry ingredients. Beat one-half minute at low speed on 
mixer or 75 strokes by hand. A few drops of lemon extract may be 
added for variation. Add cream of tartar to egg whites. Beat until 
stiff peaks form. Gradually fold egg yolk mixture into whites. Pour 
into ungreased 10-inch tube pan. Bake in preheated 325 degree oven 
55 minutes, then at 350 degrees for 10 to 15 minutes. Invert pan to 


cool. 


Frosting 
% c. butter % c. brown sugar, packed 
2% tbsp. flour 2 c. sifted powdered sugar 
% c. milk 1 tsp. vanilla 


1 c. black walnuts 
Blend butter and flour in sauce pan. Cook one minute. Do not 
brown. Add milk and cook while stirring, until thick. While hot add 
brown sugar. Beat well. Add powdered sugar and beat until thick 
and creamy. Add vanilla and walnuts. Spread over top and sides of 
cake.—Mrs. Josephine Herdman, McCracken. 


Saucy Apple Cake 


% e. shortening 
% c. granulated sugar 


2 c. sifted flour 
1% tsp. baking powder 


% c. brown sugar 1 tsp. soda 
legg 1 tsp. salt 

1% c. applesauce 1 tsp. cinnamon 
1 c. raisins % tsp. nutmeg 
34 c. chopped nuts % tsp. cloves 


Cream shortening with sugars. Add egg and beat thoroughly. 
Stir in applesauce and add raisins and nuts. Sift dry ingredients 
together and add gradually, beating well. Pour into greased 9x9x2- 
inch cake pan and bake in preheated 350 degree oven 45 to 50 
minutes.—Mrs. E. D. Bontrager, Hutchinson. 
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Gumdrop Cake 


2 c. sugar % tsp. salt 

1 c. butter 1 c. salted pecans or walnuts 
2 eggs 1 lb. white raisins 

4 c. sifted flour 1 lb. gumdrops (not black) 
1 tsp. cinnamon 1% c. applesauce 

% tsp. cloves 1 tsp. soda 

y tsp. nutmeg 1 tbsp. hot water 


1 tsp. vanilla 

Cream sugar and butter and add well-beaten eggs. Sift flour 
with spices and salt. Mix part of dry mixture with nuts, raisins and 
gumdrops. Add remaining dry ingredients to creamed mixture alter- 
nately with applesauce. Dissolve soda in hot water and add. Stir in 
nuts, raisins and chopped gumdrops. Add vanilla. Bake in greased 
10-inch tube pan at 300 degrees 2% to three hours.—Mrs. Ralph E. 
Smith, Dodge City. 


Fresh Apple Cake 


% c. margarine 2 c. sifted flour 

1 c. granulated sugar 1 tsp. soda 

1 c. brown sugar % tsp. salt 

2 eggs % tsp. cloves 

1 c. buttermilk 1 c. chopped apples, packed 
1 tsp. vanila 4 ce. nuts 


Cream margarine with sugars thoroughly. Add eggs and beat 
well. Stir in buttermilk and vanilla. Sift flour with soda, salt and 
cloves three times and add apples and nuts. Mix well and add to 
creamed mixture. Mix thoroughly and pour into 9x13-inch greased 
pan. Bake in preheated 325 degree oven 35 minutes. Cool and add 


Topping 
%4 c. granulated sugar X c. raisins or chopped dates 
3 egg yolks 3 c. chopped nuts 
% c. margarine % c. coconut 


Mix sugar with egg yolks, add margarine and fruit and cook in 
double boiler until thick. Stir in nuts and coconut and spread over 
cake after it is cooled.—Mrs. Ray Hornbaker, Stafford. 


Fresh Apple Pecan Cake 


2% c. sifted flour 1 c. granulated sugar 

1 tsp. baking powder 1% c. brown sugar 

1 tsp. soda 2 eggs 

1 tsp. salt 2c. apples, finely chopped 
% c. shortening 1 c. milk 


1: c. chopped pecans 

Sift flour, baking powder, soda and salt. Cream shortening, 
granulated sugar and one cup brown sugar together until light and 
fluffy. Add eggs to creamed mixture one at a time, beating after 
each addition. Add chopped apples, then dry ingredients alternately 
with milk. Pour into 12%2x9x2-inch greased pan. Combine remaining 
half cup of brown sugar and nuts and sprinkle over batter. Bake 
45 minutes in preheated 350 degree oven. Serves 15.—Deloris John, 
Hutchinson. 
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Banana Cake 


34 tsp. soda 2c. sifted flour 

l1 c. thick sour cream 1 tsp. baking powder 
1% c. sugar 1 tap. vanilla 

2 eggs 14 tsp. lemon extract 
2 ripe bananas ¥% c. chopped nuts 


Add soda to cream, add sugar and cream well. Beat eggs well 
and add to creamed mixture. Mash bananas, add to batter and beat 
thoroughly. Sift flour with baking powder, add to batter and beat 
in well. Add flavorings and nuts and bake in 8-inch square greased 
pan 35 minutes in preheated 325 degree oven. Frost with 


Carame! Frosting 
4 tbsp. brown sugar 1 tbsp. butter 
4 tbsp. cream Powdered sugar 


Bring brown sugar, cream and butter to a rolling boil and re- 
move from heat. Add powdered sugar until of spreading consistency 
and spread on cake.—Mrs. Henry K. Friesen, Meade. 


Banana Dream Cake 


% c. butter % tsp. soda 

lc. brown sugar % tap. baking powder 
% c. granulated sugar % tsp. salt 

2 eggs 34 e. sour milk 

1 tsp. grated orange rind x c. rolled oats 

1% c. sifted flour 1 c. mashed bananas 


Cream butter and sugars. Add eggs and orange rind. Beat well. 
Sift dry ingredients together and add alternately with sour milk to 
creamed mixture, mixing well after each addition. Blend in oats and 
bananas. Pour batter into two greased and floured 8x1)4-inch round 
pans. Bake in preheated 350 degree oven 25 to 30 minutes. Cool] and 
frost.—Mrs. C. F. Murphy, Mount Hope. 


Maraschino-Banana Cake 


1% c. sugar 2 c. sifted flour 
% c. shortening 2% tsp. baking powder 
1 tsp. vanilla % tsp. salt 
2 egga % c. maraschino cherries, chopped 
1 c. mashed bananas and well drained 
% c. milk P 


Beat sugar into shortening until fluffy. Beat in vanilla, eggs and 
bananas. Sift flour with baking powder and salt, combine with cher- 
ries and add alternately with milk, beating well after each addition. 
Turn into two greased and floured 9-inch cake pans and bake 30 to 
35 minutes in preheated 350 degree oven. Cake may be garnished 
with cherries or frosted.—Mrs. Elma L. Breaux, Hutchinson. 
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Banana Spice Cake 


2% c. sifted cake flour 

1% c. sugar % tsp. ground cloves 

1% tsp. baking powder 34 c. hydrogenated vegetable 

1% tsp. soda shortening 

1 tsp. salt 34 c. buttermilk 

1% tsp. cinnamon 1% c. mashed ripe bananas 
2 unbeaten eggs 


% tsp. nutmeg 


Sift dry ingredients into a large mixing bowl]. Add shortening, 
buttermilk and' mashed bananas and mix until all flour is dampened. 
Beat at low speed two minutes. Add eggs and beat one minute. Turn 
batter into three 8-inch or two 9-inch greased and floured layer pans 
and bake in preheated 350 degree oven 30 to 35 minutes or until cake 
springs back when touched lightly with fingertip. Between cooled 
layers spread 

t 
Sea Foam Frosting 
2 egg whites b 5 tbsp. water 
1% c. brown sugar, packed % tsp. salt 
1 tap. vanilla 


Combine egg whites, sugar, water and salt in top of double boiler 
and beat slightly to mix. Place over rapidly boiling water and beat 
with mixer at high speed until frosting stands in peaks (about seven 
minutes). Remove from heat and add vanilla. Beat one to two 
minutes or until thick enough to spread. Spread on bottom cake 
layer and top with sliced bananas. Cover with top layer and spread 
frosting over. Melt two squares of sweet cooking chocolate with one 
tablespoon of butter, cool and spoon swirls over top of frosting. 
—Mrs. Pete Siebert, Hutchinson. 


French Orange Cake 


1 c. dates, chopped 
Grated rind 1 orange 
% c. boiling water 

1 c. chopped nuts 

% c. shortening 


2 eggs 

2 c. sifted flour 

2 tsp. baking powder 
1 tsp. soda 

1 tsp. salt 


1 c. sugar Juice 1 orange 
% c. sugar 


Combine chopped dates with orange rind and boiling water, 
cover and let stand until cool. Add nuts. Cream shortening with cup 
of sugar and add eggs. Sift flour with baking powder, soda and salt 
and add to creamed mixture. Add date mixture, mix well and bake 
in greased 10x14-inch loaf pan in preheated 350 degree oven 45 to 
50 minutes or until done. Combine orange juice with the two-thirds 
cup of sugar, blend well and pour over cake while still hot to glaze. 
—Edith Swob, Rush Center. 
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Orange Kiss-Me Cake 


1 medium orange % tsp. salt 

1 c. raisins 1 c. sugar 

% ce. walnuts % c. shortening 
2 c. sifted flour 2 eggs 

1 tsp. soda 1 c. milk 


Ream orange and reserve juice. Grind orange pulp and rind 
with raisins, adding a little orange juice. Combine mixture with 
chopped nuts. Sift flour with soda and salt. Cream sugar and shorten- 
ing and add unbeaten eggs. Beat until mixture is the consistency of 
whipped cream. Add dry ingredients to creamed mixture, alternately 
with milk, beginning and ending with dry ingredients. Fold in orange, 
raisin and nut mixture and pour into greased and floured pan. Bake 
in 12x8x2-inch pan 40 to 50 minutes or 35 to 45 minutes in two 8- 
inch or 9-inch layer pans in preheated 350 degree oven. Top with 

Orange-Nut Topping 
\% c. orange juice 1 tsp. cinnamon e5 
4% c. granulated sugar % c. chopped walnuts © 
Orange slices 5 y E 

Drip orange juice over warm cake. Combine sugar -with cinna- 
mon and nuts and sprinkle over cake. Decorate with orange slices. 
—Linda Campbell, Plevna. 


Pear Cake 
2 c. raw pears, ground or grated 1 egg 
1 tsp. soda 14 tsp. salt 
3 c. shortening 1 tsp. cinnamon 
1% c. sugar 1 c. sifted flour 


Drain juice from pears. Add soda to pear pulp and let stand. 
Cream shortening with sugar, add egg and beat well. Add pear mix- 
ture, then stir in salt, cinnamon and flour sifted together. Pour in 
greased 9-inch square pan and bake in preheated 350 degree oven 
40 minutes.—Mrs. Arthur Back, Haven. 


Rhubarb Spice Cake 


2 c. sifted flour % tsp. allspice 
1% c. sugar % tsp. cloves 

1 tsp. soda % ce. shortening 
1 tsp. salt 2 eggs 

1 tsp. cinnamon % c. milk 


2 c. finely-chopped rhubarb 


Sift dry ingredients together. Cream shortening with eggs and 
stir in milk. Add dry ingredients and rhubarb and mix thoroughly. 
Pour in 9x9-inch greased and floured pan. 

Topping 
% c. flour % tsp. cinnamon 
% c. brown sugar 2 tbsp. cold butter 
% c. chopped nuts 

Combine flour, sugar and cinnamon and cut in butter to form 
crumbs. Mix in nuts and sprinkle on batter. Bake in preheated 350 
degree oven 40 minutes.—Mrs. Edna Morris, Lyons. 
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Rhubarb Cake 


% ce. shortening 1 tsp. soda 

1% c. brown sugar 14 tsp. salt 

1 tsp. vanilla 1 c. sour milk or buttermilk 
1 egg, beaten 1 c. rhubarb, finely cut 

2 c. plus 1 tsp. sifted four 14 ¢. granulated sugar 


¥% tsp. cinnamon 


Cream shortening, brown sugar and vanilla together until fluffy. 
Add the beaten egg. Sift flour with soda and salt and add alternately 
with milk, beating well after each addition. Add rhubarb and mix 
thoroughly. Pour in greased 8x8-inch pan. Combine the fourth cup 
of sugar with cinnamon and sprinkle over top. Bake in preheated 
350 degree oven 45 minutes.—Mrs. O. G. Soeken, Ellinwood. 


Pineapple Cake 


1 c. sugar 24 c. crushed pineapple 
% e. shortening 1% c. sifted cake flour 
2 eggs 1% tap. baking powder 
% tsp. soda 14 tap. salt 


% tsp. vanilla 


Cream sugar and shortening and stir in beaten egg yolks. Dis- 
solve soda in undrained pineapple and add to creamed mixture. Sift 
flour with baking powder and salt and stir in. Fold in stiffly beaten 
egg whites and vanilla. Bake in greased and floured 8x8x2-inch pan 
40 to 50 minutes in preheated 350 degree oven.—Mrs. Esther Flory, 
Sawyer. 


Party Date Cake 


1 c. boiling water 1 egg 

1 tsp. soda 1% c. flour 

1 c. dates, cut fine 1 tsp. baking powder 
1 c. sugar % tsp. salt 

2 tbsp. butter 1% c. walnuts 


Pour boiling water, mixed with soda, over the dates. Simmer 
10 to 15 minutes or until thick and foamy. Set aside to cool. Cream 
sugar, butter and egg. Sift together flour, baking powder and salt 
and add alternately with date mixture to the creamed mixture. Add 
walnut meats. Bake in greased and lightly floured 8x12x2-inch pan 
in preheated 350 degree oven 35 to 40 minutes. 

As soon as cake is removed from oven spread this mixture over 
top, while cake is in pan: 


1 c. dates, cut fine 1 c. sugar 
% e. water % c. nuts 


Mix dates, water and sugar and boil 15 minutes or until thick. 
Add nut meats. Serve cake and topping with whipped cream.—Mrs. 
Wendell Wardell, Penalosa. 
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Carrot Cake 


3 large carrots, grated % tsp. cloves 

1% c. sugar % tsp. salt 

%4 c. shortening 1% c. cool water 
1 c. raisins % tsp. soda 

1 tsp. cinnamon 2 c. sifted flour 
% tsp. nutmeg lc. nuts 


Cook carrots, sugar, shortening, raisins, spices, salt and water 
together over low heat for 20 minutes. Cool and add soda sifted with 
flour. Stir in nuts and pour into 9x12-inch greased pan. Bake for 
one hour in preheated 325 degree oven. Frost with 

Quick Caramel Icing 
2 c. light brown sugar 4 tbsp. butter 
6 tbsp. cream 1 c. powdered sugar 
% tsp. vanilla 

Stir sugar, cream and butter together over low heat. When mix- 
ture begins to boil, remove from heat and stir in powdered sugar. 
Beat until thick and smooth and add vanilla—Mrs. Aubrey McNally, 


McPherson. 


Fruit Cake 


1 c. sugar 1 tsp. soda 

1 c. water 1 tsp. baking powder 
% c. shortening 1 tsp. cinnamon 

1 c. raisins (white preferred) 1 tsp. cloves 

% c. nuts % tsp. salt 

% c. mixed candied fruit 2 c. sifted flour 


Combine sugar, water, shortening, raisins, nuts and mixed fruit 
and boil together five minutes. Cool. Sift dry ingredients together 
and stir into cooled mixture. Pour in greased 5x4x9-inch loaf pan and 
bake 1% hours in preheated 300 degree oven.—Mrs. J. L. Willhite, 
St. John. 


White Fruit Cake 


1 c. butter 1 lb. white raisins 

2 c. sugar 1 lb. white figs 

3 c. sifted flour 32 1b. citron 

Z tsp. baking powder % lb. lemon peel 

1 c. milk 14 lb. orange peel 

1 tsp. vanilla 4oz. pkg. candied cherries 
7 egg whites 4oz. pkg. candied pineapple 


1 lb. blanched almonds 


Cream, butter and sugar. Sift flour and baking powder together. 
Use three-fourths cup in mixing fruits and nuts together. Add re- 
maining flour to creamed mixture alternately with milk, mixed with 
vanilla. Fold in egg whites that have been beaten until stiff. Add 
mixture of fruit and nuts. Spread in three 9x5x4-inch bread pans 
that have been greased and lined with heavy waxed paper. Bake in 
preheated 300 degree oven for 1/2 hours. When cold store in plastic 
bags in air-tight containers until ready to use.—Angela Schmidt, 
Newton. 
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Applesauce Fruit Cake 


1 c. raising % tsp. cloves 

% c. chopped nuts 34 tsp. salt 

1 c. candied fruit cake mix 34 c. shortening 

2 c. sifted flour 1 c. sugar 

1 tsp. soda 1 tsp. vanilla 

1% tsp. baking powder 2 eggs 

1% tsp. cinnamon 1 lb. can applesauce 


Mix raisins with nuts and candied fruit mix. Sift flour with soda 
baking powder, spices and salt. Spoon about three tablespoons of 
the flour mixture into the nut-fruit mixture and toss about to coat 
particles with flour. Work shortening until creamy, then add sugar 
gradually and continue working until smooth and fluffy. Stir in 
vanilla and well-beaten eggs. Stir about a third of the flour into 
batter and mix in half the applesauce. Repeat additions of flour and 
applesauce, ending with flour. Mix in fruit-nut mixture and pour into 
greased 9x5x3-inch loaf or angel food pan. Bake in preheated 350 
degree oven 70 to 75 minutes. For topping, which is optional, spread 
half stick of melted margarine or butter over batter. Mix together 
two teaspoons of sugar and two teaspoons of cinnamon and sprinkle 
over before placing cake in oven.—Mrs. Herbert E. Martin, Hutchin- 
son. 


Waldorf Astoria Cake 


1% c. sugar 2 tbsp. red food coloring 
% c. vegetable shortening 1 c. buttermilk 

2 c. sifted flour 2 eggs 

2 tbsp. cocoa 1 tsp. vanilla 

1 tsp. salt 1 tbsp. vinegar 

2 tbsp. water 1 tsp. soda 


Combine sugar, shortening, flour, cocoa, salt, pre-mixed water 
and food coloring and 24-cup of buttermilk in mixing bowl. Beat 
until well blended. Add eggs, remainder of buttermilk and vanilla 
and beat one minute. Mix vinegar and soda and stir into batter by 
hand. Do not beat. Pour into two 9-inch greased pans. Bake 30 min- 
utes in preheated 350 degree oven. 


Frosting 
1 c. milk 1 c. sugar 
% c. flour 1 c. butter or margarine 
3% tsp. salt 1 tsp. vanilla 


Combine flour and salt and add milk gradually. Cook, while 
stirring, until thick. Cool and beat with mixer. Add sugar, butter or 
margarine and vanilla. Beat until fluffy. Spread on cake and garnish 
with nuts or coconut.—Mrs. Frank Baker, Leoti. 
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Sour Cream Chocolate Cake 


1% c. sugar 

1% c. sifted flour 
% tsp. salt 

4 tbsp. cocoa 


2 eges 

1% c. sour cream 

2 tsp. soda 

4 tbsp. boiling water 
2 tbsp. melted butter 


1` tsp. vanilla 


Sift together sugar, flour, salt and cocoa. Add vanilla, eggs and 
sour cream and mix well. Add soda dissovled in water and butter. 
Mix well. Bake in two 8-inch layer pans in preheated 350 degree oven 
about 45 minutes. 

Chocolate Fudge Icing 
1 c. sugar % c. cream 
5 tbsp. cocoa % tsp. salt 
1 tbsp. flour 

Combine all ingredients except flour and cook to soft ball stage. 
Add flour and beat until thick enough to spread.—Katie Miller, 
Haven. 


Tradition Cake 


3 eggs 2% c. unsifted flour 
2 c. sugar % c. cocoa 

lc. lard % tap. salt 

2 tsp. soda 2 tsp. vanilla 


lc. sour milk 


Cream together eggs, sugar and lard. Mix soda in sour milk and 
add to creamed mixture. Sift flour, cocoa and salt together into bat- 
ter. Stir thoroughly. Add vanilla and water and mix thoroughly 
either by hand or mixer. Add a cup of chopped nuts if desired. Pour 
into greased 9x15-inch pan or two 8x8-inch pans. Bake in preheated 
375 degree oven 35 to 40 minutes. 

No-Cook Frosting 
14 c. sugar 2 tbsp. cacoa 
4 tbsp. flour 14 c. milk or cream 

Combine ingredients and mix in mixer or with egg beater. Pour 
over hot cake and spread evenly. Heat of the cake will cook the 
frosting. Sprinkle with nuts, coconut or chopped maraschino cher- 
ries.— Mrs. Norman Smith, Garden City.. 


@ 1 c. hot water 


Crazy Fudge Cake 


5 tbsp. shortening 1 tsp. soda 
1%: c. sifted flour % tsp. salt 

3 tbsp. cocoa lc. water 

1 c. sugar . 1 tsp. vinegar 


1 tsp. vanilla 


Melt shortening over low fire. Sift flour, cocoa, sugar, soda and 
salt together. Add shortening, water, vinegar and vanilla. Beat thor- 
oughly and bake in greased 8-inch square pan for 35 minutes in pre- 
heated 350 degree oven.—Karen Kay Stucky, Haven. 
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Black Midnight Cake 


% c. soft shortening 14 tsp. baking powder 
1% c. sugar 1% tsp. soda 

3 eggs 1 tsp. salt 

23% c. cake flour 1% c. water 

% c. cocoa 1 tsp. vanilla 


Beat together shortening, sugar and eggs for five minutes, using 
high speed on mixer. Sift dry ingredients together and add alternate- 
ly with water and vanilla. (Use low speed on mixer.) Pour into 
13x914x2-inch greased and floured pan and bake 40 to 45 minutes 
in a 350 degree preheated oven or bake 35 minutes in two round 
9x1%-inch layer pans.—Janet Kay Griffith, Scott City. 


Luscious Devils Food Cake 


3 c. sifted flour 6 tbsp. cocoa 

2 c. sugar % c. salad oil 

2 tsp. soda 2 c. lukewarm water 
1 tap. salt 2 tbsp. white vinegar 


2 tsp. vanilla 
Sift flour, sugar, soda, salt and cocoa into mixing bowl. Add re- 
maining ingredients and mix thoroughly. Pour batter into greased 
and floured 9x12-inch pan and bake in preheated 375 degree oven 
30 minutes. This cake will remain moist indefinitely—Mrs. Larry K. 
Steadman, Hutchinson. 


Old Fashioned Devils Food 


4 c. sifted cake flour 4 eggs 

2 tsp. soda 6 oz. chocolate, melted ` 
1% tsp. salt % c. vinegar 

1 c. shortening 2% c. milk 

2% c. sugar 2 tsp. vanilla 


Sift flour with soda and salt. Cream shortening until smvoth 
and add sugar gradually, creaming until mixture is light and fluffy. 
Add eggs, one at a time, beating well after each addition. Blend in 
chocolate. Combine vinegar, milk and vanilla and add alternately 
with flour. Mix thoroughly. Bake in three nine-inch greased cake 
pans 30 minutes in preheated 350 degree oven.—Mary Dick, Dodge 


City. 
Lady Betty Cake 


% c. butter % tsp. salt 

1% c. sugar 2 tsp. baking powder 
4 eggs 1 c. chopped nuts 

1% c. sifted flour 1 c. milk 


3 oz. unsweetened chocolate 


Cream butter thoroughly and add sugar, beating continuously.. 
Add egg yolks and beat well. Sift flour with salt and baking powder 
and stir in nuts. Add this to the creamed mixture alternately with 
milk, beating well after each addition. Add melted chocolate just 
before last of flour is added. Fold in stiffly-beaten egg whites and 
pour into well-greased and floured 10-inch tube pan. Bake in pre- 
heated 325 degree oven about 11⁄4 hours.—Sharon Hollister, Larned. 
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Hot Potato Cake 


% c. milk 4 eggs 

3 sq. unsweetencd chocolate 2 c. sifted cake flour 
1 c. shortening 1 tbsp. baking powder 
1% c. sugar % tsp. salt 

1 c. hot mashed potatoes 1 tsp. vanilla 


134 c. sugar 

Heat milk slowly in saucepan. Add chocolate and stir until melt- 
ed. Cool. Cream shortening and 134-cup sugar until light and fluffy. 
Combine chocolate mixture with potatoes. Add to creamed mixture. 
Beat in egg yolks. Sift together flour, baking powder and salt and 
stir into batter. Add vanilla. Beat egg whites until stiff, adding the 
fourth cup of sugar gradually. Fold into batter. Pour in two 9-inch 
greased layer pans and bake in preheated 350 degree oven 30 min- 
utes.—Mrs. Kenneth Triplett, Lyons. 


Chocolate Custard Cake 


3 oz. unsweetened chocolate 2 egg yolks, well-beaten 
1% c. milk 2c. sifted flour 

1 egg, well beaten % tsp. salt 

1% c. sugar 1 tsp. soda 

% c. shortening 1 tsp. vanilla 


Combine chocolate, one-half cup milk, whole egg and two-thirds 
cup sugar and cook over low heat until thick. Cool. Cream shortening 
and remaining sugar. Add egg yolks and mix well. Add sifted dry — 
ingredients alternately with remaining cup of milk and vanilla. Add 
chocolate custard mixture and pour into two eight-inch layer pans 
lined with waxed paper. Bake 25 to 30 minutes in preheated 350 de- 
gree oven.—Mrs. Raymond Wadel, Greensburg. 


Jean’s Chocolate Cake 


lc. boiling water 4 tsp. salt 

44 pkg. German sweet chocolate 2 tsp. soda 

2 c. sifted flour 1 c. mayonnaise 
c. sugar 1 tsp. vanilla 


Mix boiling water and chocolate and cool. Sift flour, sugar, salt 
and soda together in mixing bow]. Add mayonnaise, cooled water 
and chocolate mixture and vanilla. Mix well. Pour into 10x10-inch 
greased cake pan and bake in preheated 350 degree oven 30 to 35 
minutes.—Mrs. Monte Copenhaver, Hutchinson. 


Chocolate Chip Cake 
2 c. plus 2 tbsp. sifted cake flour % c. soft shortening 


1% c. sugar lc. milk 
3% tsp. baking powder 1 tsp. vanilla 
1 tsp. salt 4 egg whites 


14 c. sweet chocolate, chopped 
Sift flour with sugar, baking powder and salt. Add the shorten- 
ing, milk and flavoring and beat two minutes. Add the unbeaten egg 
whites and beat another two minutes. Carefully fold in the finely- 
chopped chocolate. (Semi-sweet chocolate may be used). Pour in 
greased and floured 9x9-inch pan and bake 35 minutes in preheated 
350 degree oven.—Diane Klassen, Inman. 
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Candy-"N’-Cake 


2 c. sifted flour 1 tsp. vanilla 

2% tsp. baking powder % c. buttermilk 

34 tsp. salt 12 marshmallows, chopped 

% c. shortening % c. semi-sweet chocolate bits 
1 c. granulated sugar % c. brown sugar 

1 egg 2 tbsp. butter 


% c. chopped nuts 


Sift flour, baking powder and salt together. Cream shortening 
and sugar until mixture is light and fluffy. Add egg and beat one 
minute. Combine vanilla and buttermilk and add alternately with dry 
ingredients to creamed mixture, beginning and ending with flour 
mixture. Fold in marshmallows and chocolate bits. Pour batter into 
a greased and lightly floured 12x8x2-inch baking pan. Combine 
brown sugar, butter and nuts and sprinkle over batter. Bake 35 to 
40 minutes in preheated 350 degree oven.—Mrs. J. D. Flickinger, 


Hutchinson. 


Chocolate Crunch Cake 


1 c. graham cracker crumbs % c. finely chopped nuts 
% c. melted butter Devils food cake batter 
1 c. semi-sweet chocolate bits 1 c. heavy cream 


4 tbsp. sugar 


Mix crumbs with melted butter and stir in chocolate pieces and 
nuts. Sprinkle over devils food cake batter in two 9-inch greased 
Jayer pans. Bake in preheated 350 degree oven 30 to 35 minutes. Cool 
in pans 15 minutes, then remove to rack, crunch side up, to cool. 
Whip cream, add sugar and spread between layers and on sides of 
cake. Chill—Mrs. Victor Unruh, Inman. é 


West Haven Cake 


1 c. boiling water 1 c. sugar 
% |b. dates 2eggs . 
1 tsp. soda 1% c. sifted flour 
1 c. butter or margarine 4 tbsp. cocoa 
% tsp. salt 


Mix water with dates and soda and let stand for a time. Cream 
shortening with sugar and add eggs. Sift dry ingredients together 
and add alternately with date mixture, mixing well after each addi- 
tion. Pour in 9x12-inch greased pan and bake 40 to 45 minutes in 
preheated 350 degree oven. Remove from oven and immediately 
sprinkle over six ounces of chocolate chips mixed with half cup of 
nuts. Serve with whipped cream. Will serve 12 to 15.—Mrs. Earl Mc- 


Bride, Lewis. 
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Quick Frosting 
2 egg whites 1 c. favorite jelly 
Beat egg whites until foamy. Add jelly and continue beating 15 
minutes. Spread on cake.—Mrs. Charles F. Ridgway, Hutchinson. 


Never-Fail Cake Icing 


1% c. sugar 6 tbsp. water 
1% tbsp. cornstarch 2 egg whites 
% tsp. cream of tartar % tsp. of vanilla 


Combine sugar, cornstarch and cream of tartar, stir in water 
and bring to a boil. Cook to the firm ball stage. Pour hot mixture 
over stiffly-beaten egg whites, while beating. Add flavoring and 
beat until right consistency to spread. This recipe will ice a large 
three-layer cake and will not melt if the cake is iced while hot.—Mrs. 
Free Moore, Moscow. 


Orange Frosting 


2 egg whites 1 tsp. light corn syrup 
1% c. sugar 5 tbsp. orange juice . 
% tsp. salt % tsp. grated orange rind 


Combine egg whites, sugar, salt, syrup and orange juice in top 
of double boiler and mix thoroughly. Place over rapidly boiling 
water and beat seven minutes with rotary beater. Remove from heat 
and add orange rind. Beat until thick enough to spread.—Mrs. Jake 
E. Graber, Partridge. 


Broiled Icing 
3 tbsp. mcited butter 2 tbsp. cream 
% c. brown sugar (packed) 44 c. chopped nuts 
Mix all ingredients. Coconut or any sugar-coated cereal flakes 

may be substituted for the nuts. Spread on baked cake in pan and 
place in broiler three inches below flame with heat low. Broil three 
to five minutes or until mixture bubbles and browns. Do not burn. 
Especially good served warm.—Mrs. Ralph Abel, Hutchinson. 


Richmond Chocolate Frosting 
% c. sugar 4% tsp. salt 


1% tbsp. cornstarch % c. boiling water 
1 oz. unsweetened chocolate, 1% tbsp. butter 
melted % tsp. vanilla 


Mix sugar and cornstarch. Add chocolate and salt. Add water 
and cook until thick. Remove from heat. Add butter and vanilla. 
Spread on 8x8-inch or 9x9-inch cake while hot for a glossy frosting 
which remains soft and smooth.—Mrs. Jess Kyle, Greensburg. 


One-Minute Fudge Icing 


1 c. sugar % c. milk 
4 tbsp. cocoa % c. margarine 
1 tsp. vanilla 


Mix sugar and cocoa, add milk and margarine, and bring to boil 
over low heat. Boil one minute. Remove from heat, add vanilla and 
let cool. When cool, beat until right consistency to spread.—Eloise 
Hertel, Hanston. 
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Confections 
and 
Snacks 


Best results in candy making are realized when a candy ther- 
mometer is used. If you have no thermometer, test the cooked syrup 
by spooning a few drops into a shallow dish of cold water. Following 
are the stages with corresponding temperatures: 

Soft ball—234 to 240 degrees F. Forms soft ball which flattens 
on removal from water. 

Firm ball—244 to 248 degrees F. Forms firm ball which does 
not flatten. 

Hard ball—250 to 265 degrees F. Forms bal] hard enough to hold 
shape yet plastic. 

Soft crack—270 to 290 degrees F. Separates into threads which 
are hard but not brittle. 


Hard crack—300 to 310 degrees F. Separates into threads which 
are hard and brittle. 


Marshmallows 
2 c. granulated sugar 34 c. cold water 
1% c. water Cornstarch 
2 tbsp. gelatin Powdered sugar 


Cook granulated sugar and half cup of water to the soft ball 
stage. While syrup is cooking soak gelatin in cold water. Add gelatin 
to syrup in a large bow! and beat with electric mixer at high speed. 
When mixture is thick pour into a lightly buttered pan and let stand 
three or four hours. Cut into squares and roll in mixture of equal 
amounts of cornstarch and powdered sugar. Squares may also be 
rolled in toasted coconut or ground peanuts.—Mrs. W. R. Sullivan, 
Hutchinson. 
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Uncooked Peanut Butter Fudge 
1 c. peanut butter 1% c. non-fat dry milk solids 
1 c. corn syrup 1% c. sifted confectioner's sugar 
Blend peanut butter (either creamy or chunk style) with syrup 
in large mixing bowl. Add milk solids and sifted sugar all at once. 
Mix all together, first with a spoon and then with the hands, kneading 
until dry ingredients are mixed in. Turn onto board and continue 
kneading until mixture is well-blended and smooth. Press out with 
hands or a rolling pin into a square half-inch, thick. Cut into squares. 
Makes about two pounds.—Mrs. Ray Banks, Isabel. 


Peanut Butter Fudge 


lc. granulated sugar 2 tbsp. butter 
lc. brown sugar 15 marshmallows 
14 ce. cream or canned milk 2 c. peanut butter 


Cook sugars, milk and butter to soft ball stage. Remove from 
fire and add marshmallows and peanut butter. Do not mix. Let stand 
until melted. When melted beat until creamy and pour into greased 
pan. Cut in squares.—Laura Dodge, Partridge. 


Peanut Butter Fudge 


3 c. sugar 1 c. sweet cream 
™% c. corn syrup % c. butter 
1 c. peanut butter 


Boil together sugar, syrup, cream (evaporated milk may be 
used) and butter until mixture forms a soft ball (234-240 degrees). 
Stir in peanut butter and spread in a buttered pan. Cut in squares 
when cool.—Mrs. Wayne Kinnison, Hutchinson. 


Chocolate Peanut Butter Fudge 


3 c. sugar 1 c. milk 
3 tbsp. cocoa 1 c. peanut butter 
1 tbsp. corn syrup 1 tsp. vanila 


Mix sugar, cocoa, syrup and milk in large saucepan. Cook to firm 
ball stage. Remove from heat, add vanilla and peanut butter. Beat 
until fudge starts to thicken. Pour into a greased 8x8-inch or 9x9-inch 
pan. Cut into squares.—Mrs. S. G. Smith, Scott City. 


Chocolate Fudge 


1 c. granulated sugar % tsp. salt 
1 c. brown sugar 1% oz. unsweetened chocolate 
1 c. thick sour cream 1 tsp. vanilla 


Cook sugars, cream, salt and chocolate in heavy pan over low 
heat, stirring until sugar dissolves. Cook without stirring until ther- 
mometer reads 234 degrees or until a little fudge dropped in cold 
water will form a soft ball. Set pan in cold water and let stand with- 
out stirring until temperature is 155 degrees or until bottom of pan 
feels barely lukewarm. Beat with wooden spoon or electric beater 
until cooled. Add vanilla and beat until thick. Pour into greased pan 
and cut in squares.—Luella Jane Graber, Pretty Prairie. 
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Refrigerator Fudge 


% c. undiluted evaporated milk 35 c. white corn syrup 
2% c. granulated sugar 2 tbsp. butter or margarine 
12 oz. chocolate chips 1 tsp. vanilla 


1 c. chopped nuts (optional) 


Combine milk and sugar in heavy saucepan. Cook over medium 
heat, while stirring, until mixture boils. Turn heat low and boil 10 
minutes. Remove from heat, add remaining ingredients except nuts 
and stir slowly until chocolate is melted. Stir nuts in last and pour 
in buttered 8-inch square pan. Chill and cut in squares.—-Mrs. Harry 
Monroe, Liberal. 


Butterscotch Fudge 


1 jar marshmallow fluff 14 tsp. salt 


1 small can evaporated milk 12 oz. butterscotch chips 
% c. butter 1 tsp. vanilla 
1% c. sugar % c. chopped nuts 


Combine marshmallow fluff, milk, butter, sugar and salt and 
boil five minutes over moderate heat, stirring constantly. Remove 
from heat, add butterscotch chips, vanilla and nuts and stir until 
chips are melted. Pour into greased pan and chill until firm. Yields 
about 21⁄4 pounds. Cherry or chocolate chips may be substituted for 
the butterscotch.—Mrs. Paul P. Goering, Moundridge. 


Pineapple Fudge 


1 c. thin sweet cream 2 tbsp. butter 
3 c. granulated sugar 1 small can crushed pineapple 
2 tsp. lemon juice 
Combine cream with sugar and butter and heat to boiling point. 

Add drained pineapple and cook about 25 minutes or to 236 degrees, 
stirring constantly. Coo]. Add lemon juice and beat until crystalliza- 
tion begins. Pour into greased pans and mark into squares.—Mrs. 
Leona Patton, Lakin. 


Never-fail Divinity 


3 c. sugar 1 c. sugar 

% c. water % c. water 

1 c. white corn syrup 1 tsp. vanilla 
3 egg whites, beaten stiff lc. nuts 


Cook three cups of sugar, three-fourths cup of water and corn 
syrup until it forms a fairly hard ball in cold water (250 to 265 de- 
grees), stirring only until sugar dissolves. Remove from fire. Pour 
slowly with constant beating over beaten egg whites while cooking 
the one cup of sugar and half cup of water to very hard ball stage. 
Pour over first mixture which has been beaten all the while. Continue 
beating until candy begins to hold its shape. Add vanilla and nuts 
and pour into oiled pans. Cut into squares when cold.—Mrs. Vern 
Sitton, Arlington. 


— 
S 
= 
= 
= 
= 
S 


D- 


H 


FAVORITE RECIPES—Confections and Snacks 67 


Divinity Candy 


% c. light corn syrup 2 egg whites 

3 c. sugar 1 pkg. strawberry gelatin 

% c. water % c. coconut 

1 c. chopped nuts 
Combine syrup, sugar and water and cook until mixture boils, 

stirring constantly. Reduce heat and continue cooking, stirring oc- 
casionally, until syrup forms a hard ball in cold water (252 degrees). 
While syrup is cooking, beat egg whites until fluffy. Add gelatin 
gradually and beat eggs until stiff. Slowly pour syrup into eggs and 
beat until candy loses its gloss and holds its shape. Add coconut and 
nuts and pour candy into well buttered 9-inch square pan. Other 
flavors of gelatin may be used.—Mrs. Harold Priest, Hutchinson. 


Maple Divinity 


235 c. sugar 2 egg whites 
% c. dark syrup % tsp. salt 
%2 c. water % tsp. maple flavoring 


2 c. pecans or walnuts 
Cook sugar, syrup and water to very hard ball stage. Pour slowly 
over the stiffly-beaten egg whites to which salt has been added. Beat 
until thick. Add flavoring and chopped nuts, mix well and pour into 
buttered pan.—Mrs. Joe Carrol], Lewis. 


Caramels 
2 c. evaporated milk 1% c. white syrup 
lc. butter 1 c. chopped nuts 
2 c. sugar 1l tsp. vanilla 


To one cup of milk add the butter, sugar and syrup. Bring to a 
boil and boil about three minutes. Add the second cup of milk slowly 
so the boiling does not stop. Cook to the hard ball stage (30 to 45 
minutes). Stir occasionally so it does not scorch. Add nuts and vanilla 
and pour into buttered dish. When cool cut in squares. Wrap each 
square in waxed paper.—Mrs. Tom Winger, Johnson. 


Chocolate Caramels 


2 c. granulated sugar 1% c. milk 
1 c. brown sugar 1 c. cream 
34 to % c. cocoa 12 c. butter 
1 c. light corn syrup x tsp. salt 


13 tsp. vanilla 

Combine sugars with cocoa and add syrup, milk and cream. 
Cook, stirring constantly, until sugar is dissolved, then cook slowly, 
stirring occasionally, until mixture forms a firm ball when tested in 
cold water (244 to 248 degrees). Remove from heat, add butter, salt 
and vanilla and mix well. Pour in greased pan. When cold, remove 
from pan, cut in cubes and wrap each caramel in waxed paper. 
—Robhberta Nightengale, Copeland. 
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Aunt Bill's Brown Candy 


6 c. white sugar 1 tap. vanilla 
2 c. whole milk or cream ¥% lb. margarine 
% tsp. soda 1% c. pecan meats 


Pour 2 cups of sugar into a heavy aluminum or cast iron skillet. 
Place over low heat and stir to keep from scorching. It will take about 
30 minutes to melt the sugar. As soon as the sugar has started to 
melt, pour remaining four cups of sugar and milk or cream into a 
heavy, deep kettle. Set over low heat to cook slowly while you are 
melting sugar in skillet. As soon as the sugar in the skillet is melted 
and has turned a caramel color, begin pouring it into the kettle of 
boiling milk and sugar, keeping it on very low heat and stirring con- 
stantly. The stream pourcd should be no larger than a knitting needle 
and stirring should be across the bottom of the kettle. The mixture 
will form a ball on the spoon and be difficult to stir, but the ball will 
melt when the mixture begins to boil. Continue cooking and stirring 
until mixture forms a firm ball when tested in cold water, or reaches 
245 degrees. Turn out fire and add soda, stirring vigorously as the 
mixture boils or foams. Add margarine and stir. Set candy off stove. 
Do not set outdoors, in a cold place, in refrigerator or in water. Cool 
to lukewarm, then beat until mixture is thick and heavy with a dull 
appearance. Add pecans and mix. Turn into tin boxes or pans. Cut 
in squares.—Mrs. Kenneth Sizemore, Garden City. 


Chocolate Nut Toffee 


1 c. chopped pecans or walnuts % c. brown sugar 
4% c. butter 6 oz. pkg. chocolate chips 
Spread nuts on bottom of 8-inch square buttered pan. Boil butter 

and sugar together 7 minutes, stirring constantly. Pour immediately 
over nuts and let stand a few minutes. Spread chocolate chips on 
top. Place bread board over pan to keep in heat. When chocolate has 
softened, spread evenly. Refrigerate and when chocolate has harden- 
ed turn candy out on board and break into pieces.—Mrs. Ralph E. 
Smith, Kingman. 


Nut Crunch 
1% c. granulated sugar % tap. soda 
% c. butter % c. blanched almonds 
1% tsp. salt % c. chopped walnuts 
% c. water % c. semi-swect chocolate 
% c. unblanched almonds ¥% c. chopped nuts 


Combine sugar, butter, salt, water and unblanched almonds in 
saucepan and boil, stirring often, to 290 degrees or until a little 
dropped in cold water becomes brittle. Remove from fire and stir in 
soda, then the blanched almonds and walnuts. Pour into greased 15x- 
10- inch pan. Spread with melted chocolate and sprinkle with chopped 
nuts. Cool and break into pieces. Makes 1% pounds.—Mrs. Gene 
Feldman, Kinsley. 
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Brazil Nut Choco-Crunch 


2 c. sugar 1% c. chopped Brazil nuts 
¥% c. butter 6 oz. semi-sweet chocolate bits 
¥% tsp. soda 1 tbsp. shortening 


Place sugar and butter in heavy skillet over low heat and stir 
constantly until sugar melts and is light brown in color. Add soda and 
stir in one cup of the nuts. Turn onto a greascd baking sheet and roll 
with a rolling pin to one-fourth inch thickness. Pull corners to make 
a square. While hot, mark quickly into squares with a sharp knife. 
Break into pieces when brittle hardens. Melt chocolate and shorten- 
ing over hot (not boiling) water. Dip one third of each square into 
melted chocolate and coat with remaining Brazil nuts. Makes two 
pounds.—Mrs. Olan Wohlford, Hutchinson. 


Orange-nu? Cream Candy 


2 c. white sugar ¥% tap. salt 
14 c. white syrup A Peel of 1 orange 
M c. sweet cream 1 c. pecan or walnut meats 


Combine sugar, syrup, cream and salt. Boil to soft ball stage, 
236 to 240 degrees. Cut orange peel into fine slivers and add to 
cream mixture as soon as it is removed from fire. Cool, then beat 
until creamy. Add chopped nuts and spread thin in buttered pan. 
When cool break into pieces.—Agnes Willems, Hutchinson. 


Southern Pralines 


2c. sugar 1 c. light cream 
% tsp. soda 1% tbsp. butter 
2 c. pecan halves 


Combine sugar and soda in deep 3-quart saucepan and mix well 
with wooden spoon. Add cream and place over medium heat, stirring 
occasionally to prevent scorching. Stir carefully to keep sugar cry- 
stals in lower part of pan. All crystals should be dissolved before 
syrup boils. When syrup comes to a boil, lower heat and continue 
stirring to keep it from boiling over. Cook until syrup forms a soft 
ball when tested in cold water (234 degrees). Remove pan from heat 
and add butter immediately. Add pecans and beat until mixture is 
thick enough to drop from a metal tablespoon (two to three min- 
utes). Drop on waxed paper or buttered aluminum foil and cool. If 
necessary, add a tablespoon or two of hot water to keep candy at the 
right stage for dropping from spoon. Makes two to 2/2 dozen 114- 
inch patties.—Sue May, Haven. 
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Uncooked Christmas Candies 


2 egg whites 1 tsp. vanilla 
Water 2 lb. powdered sugar 


Measure egg whites in cup, place in large bowl and add equal 
amount of water. Beat to a heavy froth, add vanilla and powdered 
sugar which has been sifted thoroughly. Beat until smooth. 

At least five variations of candy may be made with this un- 
cooked paste. For date candy, remove pits from half pound of dates. 
Center each date in a ball of the paste and roll in granulated sugar. 
Or fill pitted dates with the paste. 

Nutmeats, also, may be used as the center for paste balls. Roll 
in coarse sugar or ground nutmeats. In making fig candy use half 
pound of figs and cut each fruit in half, place a layer of paste on 
board, cover with a layer of figs, add another layer of paste, press 
down firmly and cut into squares. 

For coconut candy, roll a portion of paste on a lightly-floured 
board, sprinkle with coconut, roll lightly and cut into squares. For 
cherry candy, make small balls of the paste and press a cherry on top 
of each, flattening the ball slightly —Mrs. Floyd L. Redd, Hutchinson. 


Snowballs 


6 oz. chocolate chips 1 c. sifted powdered sugar 
% c. evaporated milk % ce. chopped nuts 
3% oz. can flaked coconut 


Combine chocolate chips and milk in double boiler and heat over 
hot water, stirring until chocolate melts and is blended with milk. 
Remove from heat and stir in powdered sugar and nuts. Cool slightly, 
then drop from teaspoon into coconut and roll into balls. Place on 
plate and chill.—Mrs. D. W. Parrish, Hutchinson. 


Date Roll 


2c. sugar 1 c. chopped nuts 
1 c. evaporated milk 1c. chopped dates 
1 tsp. vanilla 


Combine sugar and milk and cook, stirring occasionally, until it 
forms a firm ball in coo] water (244 to 248 degrees). Remove from 
heat and when it stops bubbling, pour on buttered platter. Do not 
scrape pan and do not stir or move until hand can be held on bottom 
of platter. Add nuts and dates and the vanilla. Beat until stiff enough 
to handle, then turn onto board and work until soft and creamy. 
Shape or roll in waxed paper. Cut in slices.—Mrs. Frank Prose, 
Beeler. 


Date Coconut Balls 


% c. margarine 1 c. brown sugar 
1 c. chopped dates 1 well-beaten egg 
2% c. crisp rice cereal 


Combine margarine, dates and brown sugar and cook until thick, 
stirring constantly. Remove from heat and slowly add egg. Cook five 
minutes longer, stirring constantly. Add rice cereal. Cool and form 
into small balls. Roll in flaked coconut.—Mrs. Al Nordstrom, Newton. 
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Chocolate Peanut Pillows 


6 oz. semi-sweet chocolate bits 1 tbsp. shortening 
2 tbsp. sifted powdered sugar 214 c. small shredded wheat 
% c. peanut butter “pillows” 


Set cake rack on sheet of waxed paper. Melt chocolate in top of 
double boiler, add sugar, peanut butter and shortening. Stir until 
mixture melts. Remove from hot water. Place a little “pillow” on a 
fork and dip into chocolate mixture. Coat on all sides. Lift out and 
tap fork lightly on side of pan to shake off extra chocolate. Place on 
rack to cool. Coat each “pillow” this way. Let stand in refrigerator 
until hardened, about 30 minutes. Store loosely covered in refrigera- 
tor. Makes about 22 “pillows”.—Mrs. Gracie Hertel, Holcomb. 


Crunchy Bars 


1 c. sugar 2 c. rice cereal 
1 c. cream 5 c. corn flakes 
1 c. light corn syrup 2 c. salted peanuta 


Cook sugar, cream and syrup to soft ball stage (234 degrees). 
Combine cereals and nuts in large bowl, pour cooked syrup over and 
mix well. Pour into large buttered pan and press down firmly. Cut 
in bars.—Mrs. Clarence Gisick, Timken. 


Noodle Candy 


6 oz. chocolate chips 6 oz. caramel chips 
3 oz. can chow mein noodles 


Melt the two packages of chips in top of double boiler. Add 
noodles, mix well and drop from teaspoon on waxed paper.—Mrs. 
Howard Smith, McPherson. 


Popcorn Balls 
1 1b. marshmallows 1% c. butter 
10 oz. can popped corn 


Melt marshmallows with butter in double boiler. Stir into popped 
corn and form into balls.—Mrs. Robert Bernatzki, Kinsley. 


Tinted Popcorn Balls 


1 c. sugar 3 tsp. salt 

% e. white corn syrup 1 tbsp. powdered summer drink 
% c. water or few drops food coloring 
y c. butter 3 qt. popped corn 


Combine sugar, syrup, water, butter and salt. Stir until dis- 
solved. Cook without stirring to 270 degrees or brittle stage. Add 
summer drink powder or food coloring. Pour syrup slowly over 
popped corn. Mix well to coat every kernel. Grease hands with butter 
and shape into balls. Nuts may be added to popped corn.—Mrs. Mar- 
garet Mosby, Sublette. 


Roasted Pumpkin Seeds 
Separate pumpkin, seeds from fibers. Do not wash. Spread seeds 
on shallow baking pan. Sprinkle lightly with salt. Pour a tablespoon 
of melted butter or margarine over seeds. Roast one hour in pre- 
heated 250 degree oven or until dried and lightly browned. Drain on 
paper towel and let cool. Serve as a snack.—Don Alan Durflinger, 
Arlington. 
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Cookies . 


Party Macaroons 


%4 c. shortening 1 egg 
44 c. granulated sugar 3 c. cornflakes 
% c. brown sugar lc. nuts 


1 c. coconut 


Cream shortening and sugars. Add egg and beat well. Mix in 
cornflakes, nuts and coconut. Drop from teaspoon onto lightly 
greased cookie sheet. Bake in preheated 350 degree oven 10 to 12 
minutes or until brown.—Mrs. Meade R. Adams, Hutchinson. 


Walnut Spice Kisses 


1 egg white 1% tsp. nutmeg 

1% tsp. salt % tsp. cloves 

% c. sugar 1 c. finely chopped walnuts 
1 tsp. cinnamon Walnut halves 


Beat egg whites with salt until stiff. Gradually beat in sugar 
mixed with spices. Fold in chopped nuts. Drop from teaspoon onto 
well-greased cookie sheet. Top each cookie with a walnut half. Bake 
35 to 40 minutes in preheated 250 degree oven. Yields two dozen. 
—Ruth Nixon, Langdon. 


Angel Drops 


2 egg whites % c. sugar 
% tsp. salt 34 c. chopped dates 
1 tsp. vanilla 1 c. broken pecans 


1 tbsp. flour 


Beat egg whites with salt and vanilla until soft peaks form. 
Gradually add sugar, beating until stiff peaks form. Sprinkle dates 
and nuts with flour and fold into egg whites. Drop from teaspoon 
about two inches apart on greased cookie sheet. Bake in preheated 
350 degree oven 10 to 12 minutes. Makes three dozen.—Mrs. Vernon 


Lawson, Plains. 


BSBRRERERERBERBEEHEHEBRHHHA NHN HAH NHN 


FAVORITE RECIPES—Cookies T3 


Lemon Chip Macaroons 


&oz. pkg. lemon chips ¥Y% tsp. salt 
2 c. flaked coconut 1 tsp. vanilla 
% tsp. baking powder % c. sweetened condensed milk 


Combine chips, coconut, baking powder and salt. Add vanilla 
and condensed milk and mix well. Drop from teaspoon on well- 
greased baking sheet and bake in a preheated 325 degree oven 15 or 
20 minutes. Makes about 26 macaroons.—Mrs. John Schultz, Buhler. 


Chocolate Chip Macaroons 


14 tsp. salt 1 tsp. vanilla 
3 egg whites 3 3 c. cornflakes 
y c. sugar 6 oz. chocolate chips 


Add salt to egg whites and beat until stiff. Gradually beat in 
sugar and vanilla. Fold in cornflakes and chocolate chips and drop 
from teaspoon on well greased cookie sheet. Bake 15 minutes in pre- 
heated 350 degree oven.—Joyce Back, Mt. Hope. 


Cherry-Nut Kisses 
3 egg whites % tsp. salt 
M c. fine granulated sugar 1 pkg. cherry chips 
34 c. finely-chopped nuts 
Beat egg whites until stiff enough to form peaks. Beat in sugar, 
a little at a time. Fold in remaining ingredients lightly and drop from 
teaspoon on heavy paper placed on a wet board. Bake in preheated 
250 degree oven 45 minutes or until crisp and lightly browned. Makes 
four dozen.—Mrs. Lynn Stiggins, Partridge. 


Pfeffernuesse 
1 c. shortening % tsp. cloves 
1 c. sugar 25 drops anise oil 
2 eggs, well beaten % c. ight corn syrup 
1 tsp. cinnamon % c. molasses 
% tsp. alispice % c. water 
1% tsp. nutmeg 1 tsp. soda 


6% c. sifted flour 
Cream shortening thoroughly. Add sugar and cream well. Add 
beaten eggs, spices and anise oil. Combine syrup, molasses, water 
and soda and add to creamed mixture. Mix in sifted flour. Chill at 
least four hours. Mold into long rolls about a half inch in diameter 
and slice into ¥3-inch pieces. Place cut side down on greased baking 
sheets. Bake in preheated 400 degree oven eight minutes or until 
lightly browned. Makes about 400 cookies.—Mrs. Ralph Ewy, Hal- 
stead. 
Spritz Cookies 


4% c. sifted flour 2 c. shortening 
% tsp. soda 13% c. sugar 
1 tsp. salt 3 eggs, beaten 


Sift together flour, soda and salt. Cream together shortening 
and sugar. Add eggs and flour mixture, mixing well. Force dough 
through cookie press onto cookie sheet. Bake in preheated 375 degree 
oven for 15 minutes. Makes about six dozen cookies.—Nellie B. Ra- 
vens, Kingman. 
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1 c. soft shortening 
(partly butter) 

1% c. sugar 

2 eggs 
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Snickerdoals 


2% c. sifted flour 

2 tsp. cream of tartar 
1 tsp. soda 

1 tsp. salt 


Cream shortening and sugar and add eggs. Mix thoroughly. Sift 
flour, cream of tartar, soda and salt together. Add to creamed mix- 
ture and combine thoroughly. Roll mixture into balls the size of 
walnuts. 

Roll balls in mixture of two teaspoons each of sugar and cinna- 
mon. Place cookies two inches apart on ungreased baking sheet. Bake 
in preheated 400 degree oven eight to 10 minutes or until lightly 
browned. Cookies will puff up and then flatten. Yields five dozen 
cookies.—Mrs. John L. Smith, Turon. 


Butter Cookies 


134 c. granulated sugar 
14 c. brown sugar 
1 c. butter 


1 egg yolk 
1 tsp. vanila 
2c. sifted flour 


Cream sugars with butter thoroughly. Add egg yolk, vanilla and 
flour, mix well and chill. Use in cookie press, roll for cut out cookies 
or shape in large marbles, place on cookie sheet and press down with 
a fork. Bake in preheated 400 degree oven seven to nine minutes 
until medium brown. Makes 50 medium cookies.—Mrs. Bill Haen, 
Hutchinson. 


Labrador Cookies 


6 tbsp. soft shortening 
1 c. brown sugar 

% c. cold water 

1% c. sifted flour 


1 tsp. soda 

% tsp. salt 

% tsp. cinnamon 
3x. c. chopped nuts 


Combine shortening, sugar and water. Sift flour with soda, salt 
and cinnamon and mix in. Stir in nuts. Mold into a roll about two 
inches thick, wrap in waxed paper and chill. Slice one-eighth inch 
thick and bake six to eight minutes in preheated 400 degree oven. 
Makes about four dozen cookies.—Mary Kay Yost, Alexander. 


Moonbeam Cookies 


6 tbsp. butter 


2% tbsp. confectioner's sugar 


% tsp. salt 
1 c. sifted cake flour 


14 tsp. vanilla 

14 tsp. ice water 

4. c. chopped nuts 

14 c. confectioner’s sugar 


Cream butter with the 21⁄2 tablespoons of sugar and the salt. 
Stir in flour, then vanilla combined with ice water. Add nuts and 
shape into balls the size of a walnut. Place on baking sheet and 
flatten to half-inch thickness. Bake in preheated 300 degree oven 30 
minutes or until lightly browned. While hot, shake in bag with the, 
half cup of confectioner’s sugar. Makes about 20 cookies. —Gladys” 
Esau, Inman. 
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Giant Sugar Cookies 


14 c. shortening 2 c. sifted flour 

4% c. sugar 34 tsp. baking powder 
1 tsp. vanilla % tsp. soda 

1 egg 14 tsp. salt 


2 to 3 tablespoons milk 

Thoroughly cream shortening, sugar and vanilla, add egg and 
beat until mixture is light and fluffy. Sift dry ingredients together 
and add to creamed mixture alternately with milk, blending well. 
Divide dough in half and chill one hour. On a lightly-floured surface 
roll to a little more than Yg-inch thickness. Cut with 3-inch round 
cutter or with various shaped cutters. Sprinkle tops with sugar or 
cake decors and bake on ungreased cookie sheet in preheated moder- 
ate oven (375 degrees) 10 to 12 minutes.—Mrs. Leslie E. Lancaster, 
Hutchinson. 


“Trick Or Treat’ Cookies 


3 c. sifted flour % c. lard 

1 tsp. salt 114 c. brown sugar 
14 tsp. soda 2 eggs 

l tsp. baking powder 2 tsp. vanilla 


1 c. chopped nuts 

Sift together flour, salt, soda and baking powder. Cream lard 
and sugar. Add eggs and vanilla to sugar mixture. Mix in dry in- 
gredients to which nuts have been added. Mix well. Divide dough in 
half and shape in rolls. Wrap in waxed paper and chill. Slice one- 
fourth inch thick and bake on ungreased cookie sheets in preheated 
400 degree oven eight to 10 minutes. Yields eight dozen cookies. 
—Mrs. Bruce Harrel, Pratt. 


Maple Coconut Cookies 


1 c. margarine 1 tsp. maple favoring 
1. c. granulated sugar 2 c. sifted flour 

1% c. brown sugar y, tsp. salt 

1 egg 1 tsp. soda 

1 tsp. cream of tartar 1 c. coconut 


Melt margarine, add sugars and mix well. Add beaten egg, cream 
of tartar and flavoring and mix. Add flour, sifted with salt and soda. 
When combined thoroughly stir in coconut. Roll out on lightly- 
floured board and cut. Bake in preheated 350 degree oven about 10 
minutes.—Linda Jane Clarkson, Larned. 


Cinnamon Chip Cookies 


% c. butter 1 tsp. vanilla 

14 c. other shortening 34 c. chopped nuts 
% c. brown sugar 6 oz. cinnamon chips 
~% c. granulated sugar *2% c. sifted flour 

2 eggs % tsp. salt 

2 tbsp. hot water 1 tsp. soda 


Cream butter and shortening together and add sugars gradually. 
Add eggs, water, vanilla, nuts and cinnamon chips. Sift flour, salt 
and soda together twice and add to creamed mixture. Drop from 
teaspoon onto oiled pan and bake 10 to 12 minutes in preheated 375 
degree oven.—Mrs. Martha Hale, Attica. 
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Ginger Creams 


% c. shortening 2 c. sifted flour 


% c. sugar % tsp. salt 
lege 1 tsp. ginger 
34 c. molasses 4% tsp. nutmeg 
1 tsp. soda 4% tsp. cloves 


% c. hot water % tap. cinnamon 


Combine shortening, sugar, egg and molasses thoroughly. Stir 
in soda which has been dissolved in hot water. Sift flour with salt 
and spices and stir in until thoroughly mixed. Chill dough. Drop 
from teaspoon on lightly greased baking sheet and bake seven to 
eight minutes in preheated 400 degree oven. While still slightly warm 
add 

Icing 
% c. powdered sugar 14 tsp. lemon flavoring 
Evaporated milk or light cream 


Combine sugar and flavoring and add enough milk or cream to 
give spreading consistency. Makes five dozen small cookies.—Mrs. 
Robert O'Neal, Arlington. 


Jelly Tuck-Me-In Cookies 


% c. butten % tsp. soda 

1 c. sugar y, tsp. salt 

2 egga 1 tsp. cream of tartar 
1 tsp. vanilla Stiff jelly or jam 


2 c. sifted cake flour 


Coconut 


Cream butter and sugar together, then beat in eggs and vanilla. 
Sift dry ingredients together and add to creamed mixture. Shape 
dough into small balls and make a hole in each ball large enough 
to hold one-half teaspoon of jelly. (Use a thimble dipped in flour). 
Fill cookies with jelly and place on greased cookie sheet. Sprinkle 
with coconut. Bake in preheated 425 degree oven eight to 10 minutes 
until cookies are golden brown and coconut is toasted.—Mrs. Daniel 
Fry, Spearville. 


Lemon Drops 


% c. butter or margarine 
1 c. sugar 

2 eggs 

1 tbap. grated lemon peel 
1 tsp. vanilla 


2 c. sifted flour 
1% tsp. salt 

% tsp. soda 

y, c. lemon juice 
Red-tinted sugar 


Cream shortening to soften, then cream sugar and shortening 
together thoroughly. Add eggs, lemon peel and vanilla and beat well. 
Sift flour with salt and soda and add alternately with lemon juice, 
mixing thoroughly. Drop from teaspoon on greased cookie sheet and 
sprinkle with red-tinted sugar. Bake in preheated moderate oven 
(375 degrees) about 10 minutes. Makes four dozen cookies.—Mary 
Helen Dale, Garden City. 
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Lemon Coconut Cookies 


% e. shortening lc. and 2 tbsp. sifted flour 

% tsp. lemon extract % tsp. soda 

% c. granulated sugar 1 c. coconut 

% c. brown sugar 16-0z. pkg. lemon custard chips 
lesg % c. quick-cooking oats 


Cream shortening, lemon extract and sugars. Add egg and beat 
well. Mix in flour sifted with soda. Add coconut, chips and oats and 
mix thoroughly. Drop from teaspoon on greased cookie sheet. Bake 
in preheated 350 degree oven 10 to 12 minutes.—Mrs. Roy Harris, 
Mullinville. 


Lemon Nut Squares 
1% c. sifted flour % c. brown sugar 
16 c. butter 
Mix flour with the sugar and cut in the butter (or margarine). 
Pat down in 9x13-inch buttered pan. Bake 10 minutes in preheated 
275 degree oven. 


Filling 
2 eggs ¥% tsp. salt 
1 c. brown sugar % tsp. baking powder 
1% c. coconut % tsp. vanilla 
1 c. chopped nuts 1 c. confectioner’s sugar 
2 tbsp. sifted flour 1 tbsp. melted butter 


Juice of 1 lemon 


Beat eggs, add sugar, coconut and nuts. Add flour combined 
with salt and baking powder. Add vanilla and mix well. Spread on 
top of baked mixture and bake 20 minutes in preheated 350 degree 
oven. While warm, spread with icing made by combining the con- 
fectioner’s sugar, melted butter and lemon juice. Cut in 24 servings. 
—Mrs. Harlin Yost, Wilmore. 


Peanut Butter Swirls 


% c. shortening 1% c. sifted flour 

1 c. sugar % tsp. salt 

%e. Dealt butter % tee soda 

1 egg 6-oz. pkg. semi-sweet chocolate 
2 tbsp. milk chips 


Cream shortening with sugar and peanut butter. Stir in egg 
and milk. Sift flour with salt and soda and stir in. Place dough on 
floured waxed paper and roll into a 15x8-inch rectangle one-fourth 
inch thick. Melt chocolate over hot water, stir slightly and spread 
on dough. Roll as a jelly roll and chill half an hour (no more). Slice 
one-fourth inch thick and bake on ungreased cookie sheet eight to 
10 minutes in preheated 375 degree oven. Makes four dozen. If 
dough is chilled more than 30 minutes it will be difficult to slice. 
—Mrs. E. C. Swain, McPherson. 
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Peanut Butter Raisin Cookies 


% c. peanut butter 
% c. shortening 

1 c. sugar 

2 eggs, well-beaten 
1 c. raisins 


% c. milk 

2% c. sifted flour 

4 tsp. baking powder 
% tsp. salt 

1 tsp. vanilla 


Cream peanut butter, shortening and sugar. Add eggs, raisins 
and milk and mix thoroughly. Sift dry ingredients together and stir 
in. Add vanilla. Drop from teaspoon on cookie sheet and bake in pre- 
heated 350 degree oven 10 minutes.—Mrs. Menno Doerksen, Inman. 


Butterscotch Icebox Cookies 
2 eggs 1 tbsp. baking powder 


2c. brown sugar 
™% c. melted butter 
3% c. sifted flour 


14 tsp. salt 
1 c. broken pecan meats 
1 tsp. vanilla 


Mix eggs, sugar and butter (or margarine). Sift flour with bak- 
ing powder and salt and add to egg mixture. Add nut meats and 
vanilla, mix thoroughly and roll in two rolls. Wrap each in waxed 
paper and store in refrigerator several hours. Slice thin with sharp 
knife and bake in preheated 375 degree oven eight to 10 minutes. 
—Mrs. Vernon Zimmerman, Inman. 


Butterscotch Chip Cookies 


2 c. brown sugar 
1 c. butter 


1 tsp. soda 

1 c. sour cream 

3 eggs 2 tsp. vanilla 

3% c. sifted flour 1 c. chopped pecans 
1 pkg. butterscotch chips 


Cream sugar with butter and eggs. Sift flour with soda and add 
alternately with sour cream, mixing well. Add vanilla, pecans and 
butterscotch chips, mix thoroughly and drop from teaspoon on 
cookie sheet. Bake 10 to 12 minutes in preheated 400 degree oven. 
Makes six dozen cookies.—Mrs. Jake Heronemus, Alamota. 


Butterscotch Scoftchies 


6-oz. pkg. butterscotch morsels 

y% c. shortening % c. sifted flour 

1 c. firmly packed light brown 1 tsp. baking powder 
sugar % tsp. salt 

2 eggs % c. chopped nuts 


Melt butterscotch morsels and shortening over hot (not boiling) 
water or in heavy pan on low fire. Remove from heat. Stir in sugar. 
Cool five minutes. Beat eggs and vanilla and add to mixture. Sift 
together and stir in flour, baking powder and salt. Stir in nuts. 
Spread in greased 13x9x2-inch pan. Bake in preheated 350 degree 
oven approximately 25 minutes. Cut in squares while warm. Yield 
is approximately two dozen 2-inch squares.—Mrs. E. E. Whaley, At- 
tica. 
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Almond Cookies 


% c. soft shortening 2 c. sifted cake flour 
% c. granulated sugar 1% tsp. baking powder 
1 egg, unbeaten ¥% tsp. salt 
1% tsp. almond extract 2 tsp. milk 


36 almond halves 


Cream shortening with sugar, egg and extract until light and 
fluffy. Sift flour with baking powder and salt and stir in with milk. 
Roll dough on floured surface one-eighth to one-fourth inch thick 
and cut with cutter in desired shapes. Arrange on lightly-greased 
cookie sheet half inch apart. Top each with almond half and bake in 
preheated 400 degree oven eight to 10 minutes or until slightly 
browned. Remove from sheet and cool on rack.—Mrs. Mary Hurtt, 
Garden City. 


Walnut Sticks 


5 tbsp. powdered sugar % tsp. salt 

1 c. sifted flour y% c. shredded coconut 

% c. butter 1% c. light brown sugar 

2 eggs, well beaten % tsp. baking powder 

3 tbsp. flour % c. walnuts, coarsely broken 


% tsp. vanilla 


Sift powdered sugar and cup of flour together. Cut in butter. 
Pat into an 8x8-inch pan. Bake in preheated 350 degree oven 10 
minutes. Mix remaining ingredients together and pour over pre- 
baked crust. Bake at 350 degrees about 30 minutes. Let cool well be- 
fore cutting into 1x3-inch bars.—Mrs. Marlin Classen, Buhler. 


Salted Peanut Cookies 


% c. soft butter or margarine % tsp. soda 

1% c. brown sugar (packed) % tsp. salt 

1 egg % c. milk 

1% c. sifted flour 1% c. whole wheat or bran flakes 
14 tsp. baking powder % c. salted peanuts, chopped 


Cream butter until light and fluffy. Add brown sugar gradually. 
Add unbeaten egg and beat well. Sift flour with baking powder, soda 
and salt and add alternately with milk. Stir in cereal (raisin bran 
may be used) and chopped peanuts. On greased cookie sheet drop 
level tablespoons of dough and bake in preheated 375 degree oven 
eight minutes or until done. Makes 412 dozen.—Mrs. L. A. Spears, 
Hutchinson. 
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Praline Cookies 


1% c. sifted flour 1% c. brown sugar, packed 
1% tsp. baking powder 1 unbeaten egg 

% tsp. salt 1 tap. vanilla 

% c. butter 1 c. pecan halves 


Sift flour with baking powder and salt. Cream butter. Add brown 
sugar gradually, creaming well. Blend in egg, vanilla and dry in- 
gredients and mix well. Drop from teaspoon on ungreased baking 
sheets. Bake in preheated 350 degree oven 10 to 12 minutes. Cool. 
Break pecan halves into two to four pieces. Place four to five pieces 
on each cookie. Drizzle teaspoonful of frosting over top of each 
cookie. Makes 3/2 dozen. 

Praline Frosting 
1 c. brown sugar, packed 4 e. cream 
lc. sifted powdered sugar 


Combine brown sugar and cream in small saucepan. Bring to 
boil, stirring constantly and boil two minutes. Remove from heat. 
Blend in powdered sugar and beat until smooth. If frosting thickens, 
thin with cream.—Barbara Howe, Hanston. 


Crackle Cookies 


14 c. brown sugar, packed 1 c. sifted flour 

% c. granulated sugar 34: tap. soda 

% c. shortening % tsp. baking powder 

1 egg % tsp. salt 

1 tsp. vanilla % tsp. cinnamon 

1 tbsp. milk 1 c. uncooked whole wheat cereal 


Combine sugars, shortening, egg, vanilla and milk and beat 
until smooth. Sift together flour, soda, baking powder, salt and cin- 
namon. Add dry ingredients, except cereal, all at once to sugar mix- 
ture and beat until smooth. Add cereal and mix well. Drop from 
teaspoon onto greased cookie sheet about two inches apart. Bake 
in preheated 350 degree oven 10 to 12 minutes or until light brown. 
Let cookies set one to two minutes before removing from pan. Yields 
three dozen 22-inch cookies.—Mrs. Clay Neff, Attica. 


Cracked Wheat Cookies 


1 c. brown sugar 1 tsp. soda 

1 c. granulated sugar % tsp. salt 

1 c. shortening 2 c. cracked wheat, uncooked 
2 eggs 1 tsp. vanilla 

2% c. sifted flour % c. flnely-chopped walnuts 


Cream sugars and shortening. Add eggs. Sift flour with soda 
and salt and add with wheat. Add vanilla and nuts and blend well. 
Form into rolls and chill in refrigerator not more than an hour. Cut 
into Y4-inch slices and bake 10 minutes in preheated 350 degree 
oven.—Mrs. C. A. Pagenkopf, Nashville. 
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Ranger Cookies 


1 c. shortening : % tsp. salt 
1 c. white sugar % tsp. baking powder 
1 c. brown sugar 2 c. quick cooking oatmeal 
2 well-beaten egga 2 c. ready-to-eat rice cereal 
1 tsp. vanilla 1 c. coconut 

c 


2 c. sifted flour 1 c. raisins 
1 tsp. soda 1 c. coarsely chopped nuts 


Cream shortening and sugars. Add eggs and vanilla and beat 
well. Add flour, sifted with soda, salt and baking powder. Mix well. 
Stir in oatmeal, rice cereal, coconut, raisins and nuts. Mix well. Dough 
will be very stiff. Break off pieces the size of small walnuts. Roll 
into balls and flatten slightly between palms. Place on lightly greased 
cookie sheet. Bake in preheated 350 degree oven 10 to 12 minutes 
until lightly browned. Makes 80 to 90 cookies.—Mrs. Vera Rees, 
Hutchinson. 


Jiffy Cookies 


¥% c. shortening 1 c. sifted self-rising flour 
y% c. sugar % tsp. soda 

1 egg % c. chopped nuts 

1 tsp. vanilla % c. shredded coconut 


1c. oatmeal 


Cream shortening, add sugar and cream well. Add the unbeaten 
egg and vanilla. Blend well. Sift together the flour and soda and 
blend into the creamed mixture. Add the nuts, coconut and oatmeal 
and blend well. Drop from teaspoon on greased cookie sheet. Bake 
12 to 15 minutes in preheated 350 degree oven.—Mrs. R. O. Elting, 
Ness City. 


Ringaround Cookies 


1 c. shortening (part butter) 1 c. rolled oats 

1 c. sifted powdered sugar Chocolate shot, grated semi- 

2 tsp. vanilla sweet chocolate, chopped nuta, 
1% c. sifted flour shredded coconut or chopped 
% tsp. salt candied fruit 


Mix thoroughly shortening, powdered sugar and vanilla. Mix 
flour, salt and rolled oats in thoroughly. Shape into two rolls 1⁄2- 
inches in diameter. Coat by rolling in chocolate shot, grated semi- 
sweet chocolate, chopped nuts, shredded coconut or chopped candied 
fruit. Wrap in waxed paper and chill until stiff (several hours or 
overnight). Cut into Y%4-inch slices. Place a little apart on ungreased 
baking sheet. Bake 10 to 12 minutes in preheated 375 degree oven. 
Makes four dozen 12-inch cookies.—Mrs. Robert Koehn, Haviland. 
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Apple Oatmeal Bars 


lc. sifted flour 1 c. oatmeal 

% tsp. salt 34 c. shortening 

% tsp. soda 3 medium-sized apples 
% c. brown sugar 2 tbsp. butter 


34 c. granulated sugar 
Sift flour with salt and soda and mix with brown sugar and 
oatmeal. Cut in shortening until crumbly. Spread half of mix in 
greased 7x11-inch baking dish. Peel and slice apples and place over 
crumbs. Dot with butter and sprinkle granulated sugar over. Cover 
with remaining crumbs and press firm. Bake in preheated 350 de- 
gree oven 40 minutes. Cut in bars.—Myrtle Strong, Hutchinson. 


Apple Butterscotch Cookies 


% c. shortening % tap. salt 

1 c. sugar % tsp. cinnamon 

1 egg % tsp. nutmeg 

2c. sifted flour % c. apple butter or sauce 
1 tsp. baking powder 1 tsp. vanilla 

% tap. soda % c. raisins 


% c. nutmeats 
Cream shortening, add sugar and beaten egg and beat well. Sift 
all dry ingredients together and add to creamed mixture alternately 
with the apple butter or sauce and vanilla. Add raisins and nuts and 
beat well. Chill several hours. Drop from teaspoon onto lightly 
greased cookie sheet and bake in preheated 375 degree oven about 
10 minutes or until lightly browned.—Mrs. Helen Buller, Buhler. 


Spicy Apple Butter Cookies 


% e. shortening % tsp. nutmeg 

1 egg 1 c. flour (unsifted) 
% c. sugar 2 tsp. baking powder 
1 c. apple butter % tsp. salt 

% tsp. cinnamon 1 c. chopped nuts 


Blend shortening with egg, sugar, apple butter and spices. Sift 
flour with baking powder and salt and add with nuts. Mix well and 
drop from teaspoon on greased baking sheets. Bake about 12 min- 
utes in preheated 350 degree oven. Makes about three dozen. The 
batter is thin and the cookies always stay moist.—Mrs. Roscoe 
Thompson, Elkhart. 


Carrot Cookies 


1 c. sugar 2 c. sifted flour 

% c. shortening 2 tsp. baking powder 
1 egg % tsp. salt 

1 c. mashed carrots 1 tsp. vanilla 


% tsp. lemon extract 
Cream sugar and shortening. Add egg and mashed carrots. Sift 
together flour, baking powder and salt and add to mixture. Add 
flavorings and mix well. Drop from teaspoon on greased baking 
sheet and bake 10 to 12 minutes in preheated 400 degree oven. Ice 
with orange juice and rind mixed with powdered sugar.—Mrs. Ever- 
ett Fryar, Burrton. 
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Raisin Cookie Bars 


1 egg 34 tsp. baking powder 
%4 c. brown sugar % tsp. salt 

% ce melted butter 3 c. seedless raisins 
l tsp. vanilla 1 tbsp. sugar 

1 c. sifted flour % tsp. cinnamon 


Beat egg and gradually beat in the brown sugar. Stir in the 
melted butter (or margarine) and the vanilla. Add flour sifted with 
baking powder and salt. Stir in raisins and spread in 9x9-inch greased 
pan. Sprinkle top with tablespoon of sugar mixed with cinnamon. 
Bake in preheated 350 degree oven about 20 minutes. Leave in pan 
and cut in bars. Makes 24.—Mrs. Ruth Smith, Elkhart. 


Raisin Mumbles 


2% c. seedless raisins 2 tbsp. cornstarch 
32 c. sugar % c. water 
3 tbsp. lemon juice 


Combine ingredients and cook over low heat until thickened 
(about five minutes), stirring constantly. Cool. 


Cramb Mixture 


% c. soft butter or margarine % tsp. salt 
1 c. brown sugar, packed 14 tsp. soda 
1% c. sifted flour 1% c. rolled oats 


Mix butter with sugar and mix in dry ingredients, adding oats 
last. Press half of crumb mixture into greased 13x9x2-inch pan. 
Spread filling over crust. Pat on remaining crumbs. Bake 20 to 30 
minutes in preheated 400 degree oven. Cut into bars. Filling may 
be varied by adding prunes, apricots or peaches.—Carol Malone, 
Chase. 


Raisin Drop Cookies 


2 c. raisins 3 eggs, well beaten 
1 c. water 4 c. sifted flour 

1 tsp. soda 1 tsp. baking powder 
2 c. sugar Je tsp. salt 

1 c. shortening 1 tsp. cinnamon 

1 tsp. vanilla lc. nuts (optional) 


Boil water and raisins five minutes. Cool. Add soda and let 
stand. Cream sugar and shortening. Add raisins with liquid, vanilla 
and eggs. Sift dry ingredients together and add to mixture. Add 
chopped nuts, if desired. Drop from teaspoon on greased cookie 
sheet. Bake in preheated 350 degree oven approximately 15 minutes. 
—Mrs. Virgil Flickinger, Inman. 
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Spice Raisin Drops 


1% c. sifted flour % c. shortening 

% tsp. salt % c. sugar 

% tsp. soda 1% tsp. vinegar 

% tsp. cinnamon 2 tbsp. water 

% tsp. cloves % c. evaporated milk 


1 c. raisins 


Sift dry ingredients together. Cream shortening and add sugar 
gradually. Beat until light and fluffy. Combine vinegar, water and 
milk and add alternately with dry ingredients. Mix until- smooth. 
Add raisins. Drop from teaspoon on greased baking sheet. Bake in 
preheated moderate oven (375 degrees) until golden brown (10;to 
12 minutes). Makes three dozen cookies.—Mrs. Florence Holm, Ha- 
ven. 


Pineapple Raisin Drop Cookies 
1 c. light brown sugar, packed 2 c. sifted flour 


% c. butter or margarine 1 tsp. baking powder 
1 egg % tsp. soda 
1 tap. vanilla % tsp. salt 
% c. crushed pineapple % c. raisins 


Cream sugar and shortening together, add egg and vanilla and 
beat well. Stir in undrained pineapple. Sift dry ingredients together 
and beat into creamed mixture. Stir in raisins (half cup chopped 
walnuts may be substituted or added with the raisins). Drop from 
teaspoon on greased baking sheet and bake in preheated 375 degree 
oven 12 to 15 minutes or until lightly browned. Cool on rack. Makes 
about three dozen.—Mrs. Weldon Howell, St. John. 


Mincemeat Cookies 


% c. shortening 1 tsp. soda 

1% c. sugar % tsp. salt 

3 eggs 9-oz. pkg. mincemeat 
3, c. enriched sifted flour 3 tbsp. water 


1 c. broken nuts 


Cream shortening with sugar thoroughly, add eggs and beat 
well. Sift flour with soda and salt and add half to creamed mixture. 
Mix well. Add finely crumbled mincemeat and water and stir until 
blended. (One cup of canned mincemeat may be used instead of the 
packaged mincemeat and water.) Add nuts and remaining flour 
mixture and mix well. Drop from teaspoon on greased cookie sheet 
and bake in preheated 350 degree over 10 to 15 minutes. Makes four 
dozen cookies.—Mrs. Helen Kindsvater, Coldwater. i 
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Prune Drop Cookies 


+4 e. shortening 1 c. cooked prunes, chopped 
l c. brown sugar and seeded 

1 c. granulated sugar 3% c. sifted flour 

2 eggs l tsp. baking powder 

1 tsp. vanilla % tsp. cinnamon 

1 tsp. soda % tsp. salt 

34 c. sour milk 1% c. chopped nuta 


Cream the shortening with sugars. Add beaten eggs and vanilla 
and mix thoroughly. Dissolve soda in the sour milk and add to the 
mixture. Add prunes and mix well. Sift together flour, baking pow- 
der, cinnamon and salt and add gradually. Stir in nuts. Drop from 
teaspoon on greased cookie sheet and bake 12 to 15 minutes in pre- 
heated 375 degree oven.—Mrs. William Linsner, Hoisington. 


Filled Jumbo Drops 


2 c. dates, finely chopped 3 eggs 

X% c. granulated sugar 1 tsp. vanilla 

1% c. water 3%4 c. sifted flour 
44 c. chopped nuts 16 tsp. salt 

1 c. shortening 1 tsp. soda 

2 c. brown sugar ¥% tsp. cinnamon 


Cook dates, granulated sugar and three-fourths cup of water 
together until thick, stirring constantly. Add nuts and cool. Mix 
thoroughly shortening, brown sugar and eggs. Stir in remaining half 
cup of water and vanilla. Sift together and stir in flour, salt, soda and 
cinnamon. Drop from teaspoon on ungreased baking sheet. Place a 
half teaspoon of cooled date filling on each cookie. Bake in preheated 
375 degree oven 10 to 12 minutes. Makes five to six dozen.— 
Mary Janzen, Buhler. 


Date-Filled Cookies 


l c. sugar 3 c. sifted flour 

% c. shortening 3 tsp. baking powder 
2 eggs % tsp. salt 

1 ce. milk 1 tsp. vanilla 


Cream sugar with shortening and stir in eggs and milk. Sift flour 
with baking powder and salt, add to creamed mixture and mix well. 
Add vanilla. Place on lightly floured board and roll thin. Cut with a 
biscuit cutter and place half the cookies in shallow greased pans. 
Place a teaspoon of filling on each, not allowing it to spread to the 
edge. Place another cookie on top of each and press edges together. 
Bake in preheated quick oven (400 to 425 degrees) 10 to 15 minutes 
or until light brown. 

Filling 
% c. sugar % c. water 
1 tbsp. flour 1 c. chopped dates 


Raisins, prunes, apricots or marmalade may be substituted for 
the dates. Combine all ingredients well before stuffing cookies.—Jo 
Anne Johnsmeyer, Mt. Hope. 
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English Holiday Cookies 


% c. shortening 1 tsp. cinnamon 

2 c. brown sugar, packed 1 tsp. nutmeg 

2 eggs 1 c. cold coffee 
3% c. sifted flour 1 c. raisins 

1 tsp. baking powder lc. chopped dates 
1 tsp. soda % c. chopped nuts 


Cream shortening with sugar, add unbeaten eggs and beat well. 
Sift dry ingredients together and add alternately with coffee to 
creamed mixture. Add fruit and nuts and mix thoroughly. Drop from 
teaspoon on greased cookie sheet and bake in preheated 350 degree 
oven 10 minutes.—Mrs. George Sutton, Hutchinson. 


Date-Apple Cookies 


1% c. sifted flour ™% c. shortening 

1 tsp. baking powder 1 egg 

% tsp. salt 1 tbsp. water 

%% tsp. soda lc. diced raw apples 

1 tap. cinnamon 1 c. quick-cooking oatmeal 
% tsp. nutmeg % c. nuts 

1 c. brown sugar % c. dates, chopped 


Sift together dry ingredients. Add soft, but not melted, shorten- 
ing, egg and water and beat until smooth. Add apples, uncooked oat- 
meal, nuts and dates and mix well. Drop from teaspoon onto greased 
cookie sheet and bake in preheated 375 degree oven 15 to 20 minutes. 
Makes three dozen' cookies.—Mrs. Leroy Wendel, Ingalls. 


Bite-Size Fruit Cakes 


1 c. sifted flour 1 tbsp. milk 

3% tsp. baking powder % tsp. vanilla 

% tsp. soda y c. chopped nuts 

% tsp. salt % c. dates 

% tsp. allspice % c. candied pineapple 

% c. shortening % c. candied cherries 

% c. brown sugar 3 c. shredded rice biscuit, 
1 egg crumbled 


Sift flour, baking powder, soda, salt and allspice together. Cream 
shortening and sugar. Add unbeaten egg, milk and vanilla to cream- 
ed mixture and mix well. Add half of flour mixture, combine thor- 
oughly, then add remaining flour. After mixing thoroughly, add nuts 
and finely chopped fruit. Mix well. Drop from half-teaspoon onto 
coarse cereal crumbs. Roll dough in cereal and form into balls. Place 
cookies 1/2 inches apart on greased cookie sheet and bake in pre- 
heated 375 degree oven 10 to 12 minutes. Oven rack should be slightly 
above center. Remove cookies from pans immediately—Mrs. Ella 
Mae Deckert, Greensburg. 
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Cherry Crunch Cookies 


% c. shortening 1 tsp. baking powder 
lc. sugar % tsp. baking soda 
2 eggs % tsp. salt 

2 tbsp. milk 1 c. pecan meats 

1 tsp. vanilla 1 c. candied cherries 
2% c. sifted flour 2% c. corn flakes 


Cream the shortening with the sugar. Blend in the beaten eggs, 
milk and vanilla and mix well. Sift together the flour, baking powder, 
soda and salt. Add half to the creamed mixture and mix well. Gradu- 
ally add remainder with the chopped pecan meats and cherries. Shape 
dough into small balls and roll each in the crushed corn flakes. 
Each cookie may be topped with a quartered candied cherry. Place 
on greased cookie sheet and bake 10 minutes in preheated 375 degree 
oven.—Connie Toews, McPherson. 


Snowberry Cookies 


% c. shortening % tsp. baking powder 

1 c. brown sugar % c. thinly-sliced maraschino 
1 egg cherries 

2 c. sifted flour W c. coconut 

% tsp. soda % c. nuts 

% tsp. salt 2 tbsp. milk 


1 tsp. vanilla 


Cream shortening and sugar together until fluffy. Stir in the 
beaten egg. Sift dry ingredients together and stir into the mixture 
the cherries, coconut and nuts. Add flour mixture to creamed mix- 
ture. Stir in milk and vanilla and drop from teaspoon on greased 
cookie sheet. Bake in preheated 350 degree oven 10 to 15 minutes. 
Makes four dozen two-inch cookies.—Mrs. F. L. Crank, Hutchinson. 


Cherry Chip Bars 


1 c. sifted flour 3 tbsp. confectioner's sugar 


t 
% c. soft butter 


Combine flour, sugar and butter and mix until smooth. Spread 
evenly in an eight-inch square pan. Bake 25 minutes in preheated 
350 degree oven. Add 


Filling 
2 eggs % tap. baking powder 
1 c. sugar 1 tsp. vanilla 
% c. flour % c. chopped nuts 
% tap. salt % c. shredded coconut 


% c. cherry chips 


Beat eggs slightly and stir in remaining ingredients. Spread over 
pastry and bake 25 minutes more. Coo] and cut into bars.—Mrs, 
Elden Boese, Buhler. 
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Chocolate Cookies 


2 c. sugar 2 c. sifted flour 

% c. salad ail 1 tsp. baking powder 
4 sq. melted chocolate 14 tsp. salt 

4 eggs 1 tsp. vanilla 


34 c. pecans 


Combine sugar, salad oil and cooled melted chocolate. Mix well. 
Add eggs, one at a time, beating well after each addition. Add flour, 
baking powder and salt, which have been sifted together. Add vanilla 
and pecans. Place dough in refrigerator over night. Make into balls 
about size of a quarter. Roll in powdered sugar. Place one inch apart 
on cookie sheet and bake 12 minutes in preheated 375 degree oven. 
—NMrs. Frank L. Steele, Stafford. 


Fudge Cookies 


2 tbsp. butter or margarine 1 can sweetened condensed milk 
9 az. chocolate chips 1 c. sifted flour 
1 tsp. vanilla lc. chopped walnuts 


Melt butter and chocolate chips over boiling water. Remove 
from heat and stir in vanilla and milk. Add flour and mix well. Add 
nuts. Drop from teaspoon on slightly greased cookie sheet about two 
inches apart. Bake 10 minutes in preheated 350 degree oven. Yields 
three dozen.—Mrs. George Ellis, Sylvia. 


Chocolate Marble Bars 


2 c. sifted flour % c. shortening 

1 tsp. baking powder % c. granulated sugar 
% tsp. salt 1 c. brown sugar, packed 
2 sq. chocolate 3 eggs 

%c. sugar 2 tbsp. milk 

% c. hot water 1 c. shredded coconut 


1 tap. vanilla 


Sift together flour, baking powder and salt. Melt chocolate with 
one fourth cup sugar and hot water in top of double boiler. Cool. 
Cream shortening, add half cup of granulated and the brown sugar 
gradually and cream well. Add eggs and milk. Beat well. Blend in 
dry ingredients gradually and mix thoroughly. Add coconut and 
vanilla. Spread batter in well greased 15x10-inch shallow pan or two 
9x9-inch pans. Pour chocolate mixture in a thin stream over batter 
in a close diagonal pattern. Cut through batter with knife in opposite 
direction to give marbled effect. Bake in preheated 375 degree oven 
25 to 30 minutes. Cool and cut into bars or squares.—Ellen Enns, 
Inman. 
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Chocolate Snickers 


1c. soft shortening 2 tsp. cream of tartar 
1% c. sugar 1 tsp. soda 

2 eggs % tsp. salt 

2 oz. baking chocolate 2 tbsp. sugar 

2% c. sifted flour 2 tap. cinnamon 


Mix thoroughly shortening (part butter) with the 1% cups of 
sugar, eggs and melted chocolate. Sift flour with cream of tartar, 
soda and salt and stir in. Form dough into balls the size of walnuts 
and roll in mixture of two tablespoons of sugar and the cinnamon. 
Place about two inches apart on ungreased baking sheet and bake 
eight to 10 minutes in preheated 400 degree oven. Makes about five 
dozen.—Joyce McMurray, Hutchinson. 


Chocolate Marshmallow Cookies 


1% c. sifted flour 34 ce. shortening 
y% c. cocoa 2 eggs 

1 tsp. soda 1 tsp. vanilla 

4% tsp. salt Nutmeats 

1 c. sugar Marshmallows 


Sift dry ingredients together. Combine shortening, eggs and 
vanilla, add dry ingredients and mix well. Dough will resemble pie 
dough. Place a few pecans in clusters on greased cookie sheet, roll 
dough in small walnut-size balls and press a ball lightly on each nut 
cluster. Bake eight minutes in preheated 350 degree oven. Cut marsh- 
mallows in halves and place a half, cut side down, on each cookie. 
Return to oven and bake only two minutes. When cookies are cool 
top with 

Frosting 
6-oz. pkg. chocolate chips 
14 c. evaporated milk 

Combine chocolate, milk and margarine and cook, stirring con- 
stantly, until blended. Boil two minutes. Remove from heat and add 
powdered sugar until of spreading consistency. Spread over cookies. 
Makes four dozen.—Mrs. Howard Layman, Arlington. 


y, c. margarine 
Powdered sugar 


Hidden Chocolate Cookies 


% c. soft shortening 


% c. granulated sugar 


% c. brown sugar 


1 egg 
1 tbsp. water 


1 tsp. vanilla 

1% c. plus 2 tbsp. sifted flour 
% tsp. soda 

% tsp. salt 

3 doz. chocolate-covered mints 


Cream shortening (part butter) with sugars. Beat in egg, water 
and vanilla. Sift flour with soda and salt and add to sugar mixture. 
Mix thoroughly. Shape cookies by enclosing each mint in a table- 
spoon of dough. Place two inches apart on a greased baking sheet 
and bake eight to 10 minutes in preheated 400 degree oven.—Sharon 
Davis, Hutchinson. 
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Chocolate Chip Half-Way Cookies 


1 c. shortening 

% c. granulated sugar 
% c. brown sugar 

2 eggs 

1 tbsp. water 

1 tbsp. vanilla 


2 c. sifted: flour 

1 tsp. baking powder 

34 tsp. soda 

34 tsp. salt 

6-oz. pkg. chocolate chips 
1 c. brown sugar 


Cream shortening, adding granulated sugar and the half cup of 
brown sugar gradually. Add egg yolks, water and vanilla and blend 
well. Sift dry ingredients together three times and combine with the 
creamed mixture to make a stiff dough. Pat dough on greased cookie 
sheet. Sprinkle with chocolate chips and lightly press them into the 
dough. Beat egg whites stiff with the cup of brown sugar beaten in 
gradually. Spread over dough and bake in preheated 375 degree oven 
a to 30 minutes. Cool and cut in squares.—Mrs. Frank Flamik, Rush 

enter. 


Chocolate Applesauce Squares 


% c. butter or margarine 1 tep. vanilla 
1 c. sugar, brown or white, 1 c, sifted flour 
2 eggs % tsp. baking powder 
% c. applesauce % tsp. soda 
2 oz. unsweetened chocolate % tsp. salt 
% c. chopped nuts 


Cream butter with sugar until light and fluffy. Add eggs and 
beat thoroughly. Add applesauce, melted chocolate and vanilla. Sift 
dry ingredients together and add with nuts. Mix well. Spread in a 
greased 7x11x1-inch pan and bake about 20 minutes in preheated 350 
degree oven. Cut into squares and serve as cookies or top with ice 
cream and serve as dessert.—Mrs. Clarence Olander, Little River. 


Chocolate Nutbutter Cookies 


% c. shortening 2 c. sifted flour 
% c. peanut butter % c. cocoa 
1% c. sugar 2 tsp. baking powder 
2 eggs % tsp. salt 
° %c. milk 


Cream shortening, peanut butter and sugar together, add un- 
beaten eggs and beat well. Sift flour and cocoa, baking powder and 
salt and add alternately with milk. Mix thoroughly and drop from 
teaspoon on ungreased cookie sheet. Press down with fork dipped in 
flour. Bake in preheated 400 degree oven eight to nine minutes. 
—Mrs. Everett Wilson, Rush Center. 
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Chocolate Cookie Squares 


1 tsp. soda 1% c. sifted flour 

1 c. boiling water 2 tbsp. cocoa 

1 c. chopped dates 34 tap. salt 

lc. shortening 1 tap. vanilla 

lc. sugar 6 oz. semi-sweet chocolate bits 
2 egga 1 c. chopped walnuts 


Dissolve soda in boiling water, pour over chopped dates and 
cool. Cream shortening with sugar and eggs until fluffy. Sift flour 
with cocoa and salt and add alternately with date mixture to the 
creamed mixture. Stir in vanilla, chocolate bits and walnuts. Spread 
in greased 15x10x1-inch pan and bake in preheated oven (350 de- 
grees) 25 to 30 minutes. Sprinkle confectioner’s sugar over top and 
cut into squares.—Mrs. John C. Franz, Inman. 


Nut Brownie Drops 


HUYNTTI TLS se 


34 c. butter or margarine 3 egga 
3 oz. unsweetened chocolate 1% c. sifted flour 
1% c. sugar 1 c. whole salted peanuts 


lij 


Melt butter and chocolate in saucepan over low heat, stirring 
constantly. Remove from heat and stir in sugar. Add unbeaten eggs 
one at a time, beating well after each addition. Blend in flour and 
nuts. (Toasted almonds or other nuts may be substituted). Chill 
dough at least two hours or overnight. Drop from teaspoon onto 
greased baking sheet and bake 12 to 16 minutes in preheated 350 
degree oven.—Mrs. Elmer Classen, Liberal. 
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Brownie Mix 


6 c. sifted flour 8 c. sugar 
4 tsp. baking powder 2% c. cocoa 
4 tsp. salt 2 c. shortening 


Sift flour, baking powder and salt together. Mix sugar and 
cocoa. Put mixtures together in large pan and mix thoroughly. Cut 
in shortening. Place in large covered container and store in cupboard. 

To use brownie mix, beat two eggs, add one teaspoon vanilla 
and two cups of brownie mix. Blend. Batter will not be smooth. Mix 
in two-thirds cup nuts. Bake in 8x8-inch greased pan in 350 degree 
preheated oven 20 to 25 minutes.—Mrs. Lena Humphries, Hanston. 


y 


Cocoa Brownies 


X c. sifted flour 34 tsp. salt 

X% c. sugar 4% c. soft shortening 
% c. cocoa 2 egga 

% tsp. baking powder 1 tsp. vanilla 


% c. chopped nuts 


Sift flour, sugar, cocoa, baking powder and salt into a bowl. Add 
shortening, eggs and vanilla. Beat two minutes. Add nuts and mix 
well. Spread batter in greased 9x9x1)2-inch pan. Bake in preheated 
350 degree oven 30 minutes.—Mrs. Charles Tunnell, Lyons. 
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Blonde Brownies 


1 c. shortening 134 c. sifted flour 

2 c. sugar 14 tsp. baking powder 
1 tsp. vanilla 34 tsp. salt 

3 eggs % c. chopped walnuts 


6-oz. pkg. chocolate chips 


Cream shortening with sugar and vanilla. Stir in beaten eggs, 
then flour sifted with baking powder and salt. Add walnuts, mix 
well and pour in 13x9-inch greased pan. Sprinkle chocolate chips over 
batter and bake in preheated 350 degree oven 35 minutes.—Mrs. 
Larry Melton, Greensburg. 


No-Bake Snowballs 


2% c. vanilla wafer crumbs 1⁄4 c. melted butter 
1 c. powdered sugar 14 c. orange juice, undiluted 


™% c. chopped nuts 


Roll wafers to fine crumbs and combine with remaining ingre- 
dients. Shape into balls and roll in powdered sugar. Let set two hours 
before serving.—Mrs. Walter Baker, Garden City. 


Unbaked Cookies 
234 c. sugar 12 oz. peanut butter 
3% e. white syrup 4 c. dry cereal 
Boil the granulated sugar and the syrup in a two-quart sauce- 
pan until the sugar is dissolved. Remove from heat and add the 
peanut butter. Mix well. Add the ready-to-eat cereal and mix well. 
Drop from teaspoon on waxed paper.—Mrs. C. B. Turnby, Lindsborg. 


Haystacks 
2 c. brown sugar 1% c. milk 
% c. butter or margarine 3 c. quick-cooking oatmeal 
4% c. coconut 
Combine brown sugar, fat and milk and bring to a boil. Boil 
two minutes. Remove from heat and stir in oatmeal and coconut. 
Drop from teaspoon on waxed paper. Makes three to four dozen. 
—Sandra Augustine, Hutchinson. 


Pomanders 
1 c. semi-sweet chocolate bits 2% c. crushed vanilla wafers 
% c. sugar 1 c. finely chopped nuts 
% c. light corn syrup 1 tsp. orange extract 
% c. water Colored sugar 


Melt chocolate bits over hot water. Remove from heat and add 
sugar, syrup and water. Combinc finely crushed wafers and nuts. 
Add chocolate mixture and orange extract (or grated rind) to the 
wafers. Mix well. Form into one-inch balls. Roll each ball in tinted 
sugar. Let ripen in covered container several days to four weeks to 
improve flavor. Keep in tightly covered container in cool place. Yields 
4⁄2 dozen.—Mrs. H. D. Garlisch, Kingman. 
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Desserts 


Transparent Pudding 


6 eggs 1 c. butter 
2c. sugar 2 tbsp. dark vinegar 
1 tsp. lemon extract 
Cream egg yolks thoroughly with sugar and butter. Add vinegar 

and flavoring. Beat egg whites until stiff and fold in. Bake in greased 
individual cups 10 to 15 minutes in preheated 350 degree oven. These 
puddings are popular in the South, especially for lunches and pic- 
nics. Serves 24 to 30.—Mrs. Ralph O. Ward, Sterling. 


Ribbon Jello 


1 pkg. pineapple gelatin 2 bananas 

1 c. hot water l c. miniature marshmallows 
1 c. cold water 1 pkg. cherry gelatin 

% c. whipping cream 1 c. hot water 


1 c. cold water 


Dissolve pineapple gelatin in one cup of hot water, add one cup 
of cold water and pour into large glass pan or bowl. Let stand until 
firm. Whip cream and fold into it the sliced bananas and marsh- 
mallows. Spoon fruit-cream mixture over jello and let set. Dissolve 
cherry gelatin in remaining cup of hot water, add cup of cold water 
and let set until thickened. Carefully spoon the cherry gelatin over 
whipped cream mixture and let set until firm.—Mrs. Silvanus Stucky, 
Moundridge. 


Old-fashioned Bread Pudding 


2% c. milk 1 tsp. cinnamon 

2 eggs 1 tsp. vanilla 

2 c. day-old bread cubes 14 tsp. salt 

% c. brown sugar % c. seedless raisins 


Combine milk with slightly beaten eggs and pour over bread 
cubes. Add remaining ingredients and toss lightly to blend. Bake in 
greased 8-inch square baking dish in preheated 350 degree oven 
about 40 minutes.—Kar] Diestelhorst, Bucklin. 


_ 
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Ange! Food Custard 


6 eggs 1% tsp. grated lemon rind 

% c. sugar 1 tbsp. unflavored gelatin 

% c. lemon julce % c. sugar 

1 small angel food cake 
Beat egg yolks, then beat in three-fourths cup of sugar, lemon 

juice and rind. Cook in double boiler until thick, stirring constantly. 
Soften gelatin in one-fourth cup of cold water and add to custard. 
Beat egg whites stiff with the remaining three-fourths cup of sugar. 
Fold into custard. Break cake into small pieces and fold in. Let 
stand until set. Serves 12.—Leora Nusser, Copeland. 


Bavarian Cream Dessert 


% lb. vanilla wafers % e. sugar 

% c. butter or margarine 14 tsp. salt 

1 tbsp. gelatin 1 c. milk, scalded 
% c. cold water 1l tsp. vanilla 

3 eggs lc. heavy cream 


Crush wafers fine and blend in melted butter or margarine. Re- 
serve a fourth cup for topping and press remainder in 8x12-inch 
pan. Chill. Soften gelatin in cold water. Combine egg yolks, sugar 
and salt and add scalded milk. Cook in double boiler until mixture 
coats spoon. Remove from heat and add gelatin. Stir until dissolved. 
Cool. Add vanilla and fold in stiffly beaten egg whites and whipped 
cream. Pour into crust and sprinkle top with fourth cup of crumbs. 
Chill. Serves 12 to 16.—Nina Crosley, Elkhart. 


Bavarian Cream With Strawberries 


1 tbsp. plain gelatin % c. sugar 

% c. cold water 2 eggs, separated 
% c. milk, scalded 1 tsp. vanilla 

% tsp. salt 2c. heavy cream 


Soak gelatin in cold water for five minutes. Add scalded milk 
and salt and stir until dissolved. Add sugar and stir mixture into 
beaten egg yolks. Chill. When mixture begins to thicken, fold in 
stiffly beaten egg whites. Add flavoring and fold in stiffly beaten 
whipped cream. Turn into 1¥2-quart mold or into six individual 
molds which have been rinsed in cold water. Chill until firm. Serve 
with strawberry sauce, whipped cream or slightly sweetened crushed 
or sliced strawberries. Serves six.—Mrs. N. H. Beerman, Penalosa. 


Pumpkin Pudding 


1 c. molasses % tsp. nutmeg 

1 qt. cooked pumpkin 34 tsp. cloves 

Grated peel of 1 lemon % tsp. cinnamon 
4 eggs 


Heat the molasses and stir in the pumpkin. Add seasonings 
and beaten egg yolks. Mix well. Fold in the stiffly beaten egg whites. 
Place in a two-quart glass dish and bake 30 minutes in preheated 
350 degree oven.—Mrs. J. U. Hildreth, Lakin. 
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Steamed Christmas Pudding 

3 c. sifted flour % tsp. allspice 

% tsp. salt 1 c. chopped apples 

1 tsp. soda 1 c. white raisins 

1 tsp. nutmeg 2 c. dark raisins 

% tsp. cloves 1 c. chopped suet 

1 tsp. cinnamon 1 c. cold water 

1 c. light molasses 
Sift dry ingredients together. Add apples, raisins, suet, water and 

molasses and mix well. For steaming use fruit or vegetable cans of 
desired size, or, for a party, a mold. Grease container well and fill 
about two-thirds full. Cover with foil and steam two hours. Serve 
hot with brown sugar sauce and hard sauce or whipped cream. 


Brown Sugar Sauce 


% c. brown sugar 1 c. water 
% c. granulated sugar 14 tsp. vanilla 
1 tbsp. flour 1 tbsp. butter 


Mix sugars and flour, stir in water and cook until mixture 
thickens. Add vanilla and butter. 
Hard Sauce 
1 pkg. powdered sugar 1 tsp. flavoring, such as rum, 
4% c. butter or margarine brandy or vanilla 
Cream 
Combine powdered sugar and butter in mixer. Add flavoring and 
enough cream to blend well. Sauce can be put into a mold and cut 
in desired shapes or put in a jar. Makes more than a pint.—Mrs. Carl 
Deatz, Hutchinson. 


Grandma’s Suet Pudding 


1 c. bread crumbs 1 tsp. cinnamon 
1 c. ground suet 1 tsp. cloves 

1 c. raisins, ground 1 tsp. soda 

1 c. molasses 1 tsp. salt 

2 c. sifted flour 1 c. milk 


Mix bread crumbs with suet, raisins and molasses. Sift dry in- 
gredients together and add alternately with milk, mixing thoroughly. 
Pour into two one-pound greased cans and steam two hours. 


Sauce 
1 pt. milk 1 c. sugar 
% c. butter 2 tbsp. flour 


Scald milk. Combine butter, sugar and flour and stir into milk. 
Cook over low heat, while stirring, until thickened. Serve hot over 
pudding slices.—Mrs. R. P. Knudsen, Mullinville. 


Graham Delight 
48 graham crackers 1 c. chopped nuts 
% lb. marshmallows, quartered 34 1b. pitted dates, chopped 
™% c. heavy cream 
Crush crackers to bite-size crumbs and reserve one-third cup. 
Into remaining crumbs, stir remaining ingredients, mix thoroughly 
and shape into roll or pat into small loaf pan. Crush the one-third 
cup of crumbs fine and coat roll. Chill at least six hours. Serve plain 
or with whipped cream or sauce.—Mrs. L. L. Gaylor, Ellinwood. 


Date Pudding 
134 c. sifted flour 1 c. walnuts (optional) 
2 tsp. baking powder le. milk 
1% c. granulated sugar 116 tsp. vanilla 
1 c. chopped dates 2 c. boiling water 
2 c. brown sugar (not packed) 

Sift flour with baking powder and combine with granulated 
sugar. Add dates and chopped nuts (if desired). Stir in milk and 
vanilla. Boil water with brown sugar about two minutes and pour 
in 8x8x2-inch baking dish. Pour batter in syrup and bake in preheat- 
ed 350 degree oven 30 to 45 minutes until cake has all risen through 
the syrup and is light brown in color.—Mrs. A. D. Humphrey, Macks- 
ville. 


Fig Bars 
1% c. brown sugar 14 e. raisins 
%4 c. butter or margarine 134 c. ground salted peanuts 
3 eggs % c. ground pecans 
% c. oatmeal 2 tsp. vanilla 
2 tsp. cinnamon % tsp. soda 
2 c. sifted flour 2 tbsp. hot water 


% c. dried black figs, ground 

Cream sugar and butter. Add eggs, oatmeal and cinnamon sifted 
with flour. Stir in raisins, nuts and vanilla. Dissolve soda in the hot 
water and stir in. Mix a little warm water with ground figs to make 
a paste. Put a one-inch layer of batter in a greased 12x8x2-inch cake 
pan. Spread fig mixture over top. Spread remaining batter over and 
bake in preheated 350 degree oven 25 minutes. Cut in squares when 
cool. May be served hot topped with whipped cream.—Mrs. Wardell 
Shultz, Hutchinson. 


Party Fruit Mold 


1 pkg. lime gelatin 
1 c. hot water 


8 oz. pkg. cream cheese 
1 tbsp. cream 


lc. pear juice us tsp. salt 

Cherries lc. heavy cream 

Pear halves 1 pkg. cherry gelatin 

1 pkg. lemon gelatin 1l c. hot water 

1c. hot water 1 c. cold water 

1 c. cold water No. 2 can crushed pineapple 


Dissolve lime gelatin in one cup of hot water. Add pear juice and 
chill until partially set. Pour a layer one-half inch thick in mold. Place 
a cherry in the center of each pear half and place pears, cherry side 
down, in mold. Pour remaining gelatin in and chill. Dissolve the 
lemon gelatin in one cup of hot water, add a cup of cold water and 
chill. Soften cheese and whip with the tablespoon of cream and salt 
until creamy. Beat the lemon gelatin and add to cheese. Fold in the 
whipped cream and pour over first layer in mold. Chill. Dissolve 
cherry gelatin in one cup of hot water, add the cup of cold water 
and the drained pineapple. Chill and pour over second layer. Chill 
until set.—Mrs. Norbert Sanders, Garden City. 
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Pineapple Delight 


1 lb. marshmallows 1 small can crushed pineapple, 
1 c. milk drained 

1 pt. heavy cream Maraschino cherries, chopped 
¥% c. nuts (optional) Graham cracker crumbs 


Melt marshmallows in milk over hot water. Cool. Whip cream 
and fold into it the cooled marshmallow mixture. Add nutmeats, if 
desired, pineapple and chopped cherries. Place rolled cracker crumbs 
in bottom of 8-inch square pan, pour in marshmallow mixture and 
top with cracker crumbs. Chill in refrigerator over night.—Eva 
Thiessen, Inman. 


Glitter Torte 


Crumb Liner 


1% c. graham cracker crumbs % c. sugar 
% c. melted butter 


Roll crumbs and mix with sugar and melted butter. Press onto 
bottom and sides of 9x9x2Y2-inch pan and chill. 
Glitter 
1 pkg. strawberry gelatin 1 pkg. lime gelatin 
2 c. hot water 1 c. cold water 


Dissolve each package of gelatin in one cup of hot water and 
add half cup of cold water to each. Chill until firm and cut in Y2-inch 


cubes. Pineapple Cream Base 
1 pkg. lemon gelatin % c. cold water 
y, c. sugar 3 tbsp. lemon juice 
1 c. hot water 4% tsp. salt 
1 c. crushed pineapple 1% c. heavy cream 


14 c. chopped nutmeats 


Dissolve gelatin and sugar in hot water. Add pineapple, cold 
water, lemon juice and salt. Chill until partially set. Whip until 
fluffy. Reserve a bit of glitter for top and fold remaining glitter 
into pineapple mixture. Fold in whipped cream and pour into crumb- 
lined pan. Sprinkle top with nutmeats and reserved glitter. Chill until 
set. A nice Christmas dessert.—Wilma Mast, Hutchinson. 


Holiday Persimmon Pudding 


1 c. sugar 1 tbsp. butter 

1 c. sifted Nour 1 c. milk 

% tsp. salt 1 e. persimmon pulp 

1 tsp. nutmeg 1 c. raisins or chopped dates 
1 tsp. cinnamon 1 c. chopped nuts 

1 tsp. soda 1 tsp. vanilla 


Combine sugar, flour, salt, spices, soda and butter. Gradually 
add milk and pulp, then stir in fruit, nuts and vanilla. Pour into un- 
greased 10-inch tube pan, set in pan of warm water and bake in pre- 
heated 375 degree oven an hour and 10 minutes or until pudding pulls 
away from sides of pan. Store as fruit cake until ready for use.—Mrs. 
Elmer Kroeker, Buhler. 
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Grapefruit Basket 


1 grapefruit 2 tbsp. shredded coconut 
1 orange 2 tbsp. honey 
2 maraschino cherries 


Cut grapefruit in half, remove pulp and cut in pieces. Make cut 
half way around grapefruit shells a half inch from top. Remove knife 
and cut around other side to within half inch of first cut. Pull strips 
up to form handles and tie together at, top or fasten with toothpicks. 
Fill each shell with half of grapefruit and half of orange pulp cut in 
pieces. Mix lightly with coconut and drizzle honey over top. Garnish 
with cherry.—Mrs. Joe Goldsmith, Haven. 


Fruit Cocktail Pudding 


1 c. sifted flour 1 beaten egg 

1 c. granulated sugar 2 c. fruit cocktail and juice 
% tsp. salt ™% c. brown sugar 

1 tsp. soda 14 c. chopped nuts 


Sift dry ingredients together into medium-sized bowl. Add beaten 
egg and cocktail with juice. Mix thoroughly and pour into 6x10-inch 
greased pan. Top with brown sugar mixed with the nuts. Bake in 
preheated 300 degree oven one hour. Top with whipped cream or 
ice cream. Serves eight.—Mrs. Sherman F. Gehne, Halstead. 


Blushing Snow Apples 


6 small apples 18 marshmallows 

% c. sugar Juice and rind 1 lemon 

1% c. water Red cinnamon candies 
Coconut 


Pare and core apples. Combine sugar, water, marshmallows, 
grated rind and lemon juice. Heat until sugar and marshmallows are 
dissolved. Add enough cinnamon candies to make syrup pink. Cook 
apples in syrup, simmering gently and turning carefully to avoid 
breaking fruit. When tender remove apples. Cool. Roll in moist coco- 
nut. Serve cold in tall sherbets, pouring in remaining syrup.—Mrs. 
Belle Heironimus, Hutchinson. 


Apple Pudding 


1 c. sugar lc. sifted flour 
% c. melted butter 1 tsp. soda 

1 beaten egg 1 tsp. cinnamon 
2 c. diced apples, unpeeled 34 tsp. cloves 

% c. chopped nuts % tsp. nutmeg 


Combine sugar with butter and beaten egg and beat well. Add 
apples and nuts. Sift flour with soda and spices and stir in. Bake 
in 8-inch square well-greased pan in preheated 350 degree oven 45 
minutes.—Mrs. E. E. Burright, Hutchinson. 
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Apple Pie Cake 


3% c. sliced raw apples 1 tbsp. flour 
1c. granulated sugar 1 tsp. cinnamon 
Mix apples with the combined sugar, flour and cinnamon. Place 
in a greased glass 8x12-inch baking pan. Sprinkle with 
Crust Mixture 


% c. brown sugar % c. quick oats 
% c. sifted flour % tsp. baking soda 
¥% c. shortening ¥y tap. salt 


3⁄4 tsp. baking powder 


Combine sugar and flour and cut in shortening. Add oats, baking 
soda, salt and baking powder. Sprinkle mixture over the apples. 
Cover pan with aluminum foil and bake 30 minutes in preheated 350 
degree oven. Remove foil and bake 25 minutes longer or until top 
is brown.—Opal Lewis, St. John. 


Pear Bavarian 


lc. pear juice % tsp. salt 

1 tbsp. gelatin % c. lemon juice 

14 c. cold water 1 c. diced, cooked pears 
4 c. sugar % c. whipping cream 


% tsp. ginger 


Heat pear juice. Dissolve gelatin in cold water and add to juice. 
Add sugar, salt, lemon juice and pears. Mix well and chill. When 
gelatin is beginning to set, divide into two parts. Pour one-half in a 
rinsed mold. Beat remaining half until fluffy. Whip cream and com- 
bine with ginger and add to fluffy pear mixture. Pour over gelatin 
in mold. Chill. To serve, remove from mold and garnish with small 
stars of cream cheese by using a cake decorator. Sprinkle tops of 
stars with nutmeg. Serves six.—Mrs. Merna Snay, Haven. 


Peachkuchen 
2 c. sifted flour 12 peach halves, or 2 pkg. frozen, 
14 tap. baking powder slices 
% tsp. salt 1 tsp. cinnamon 
1 c. sugar 2 egg yolks 
% c. butter or margarine ic. heavy or sour cream 


Sift flour, baking powder, salt and two tablespoons sugar. Work 
shortening into this mixture until it resembles coarse corn meal. Pat 
an even layer of this dry mixture over bottom and halfway up sides 
of 8-inch square baking pan. Press firmly with hands until pastry 
holds. Skin and seed fresh peaches and cut in half or drain canned 
peach halves or thaw and drain frozen slices. Arrange peaches in 
pastry shell. Sprinkle fruit with mixture of cinnamon and remaining 
sugar. Bake in preheated 400 degree oven 15 minutes. Combine egg 
yolks and cream and pour over top. Bake 30 minutes longer.—Cletus 
F. Kraxberger, Dodge City. 
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Tapioca Pudding In Peaches 


3 tbsp. minute tapicoa 1 tsp.. vanilla 
1 egg 2 tbsp. sugar 
2 c. milk 6 peach halves 


le c. chopped nuts 

Mix tapioca with beaten egg yolk and milk and cook in top of 
double boiler about 10 minutes. Add vanilla. Beat egg white until 
stiff and gradually beat in the two tablespoons of sugar. Remove 
pudding from heat, pour small amount over egg white and mix well. 
Fold in remaining pudding. Cool, stirring once while cooling. Drain 
peaches and place a peach half in each dessert dish. Pour pudding 
over and sprinkle with nuts. Chill—Diane Kelley, Hutchinson. 


Berry-Marble Cobbler 


% c. sugar 1b tsp. vanilla 

1 c. sifted flour 1 tbsp. melted butter 
2 tsp. baking powder ł c. berries 

14 tsp. salt 44 c. sugar 

% c. milk 34; c. boiling water 


Sift half cup of sugar, flour, baking powder and salt into mixing 
bowl. Stir in milk, vanilla and melted butter and spread batter in 
greased 10x6x2-inch baking dish. Scatter blueberries, blackberries or 
other berries over batter and sprinkle the half cup of sugar over. 
Pour boiling water over all and bake in preheated 375 degree oven 30 
minutes. Serve hot with whipped cream or ice cream.—Mrs. Aaron 
Willems, Protection. 


Strawberry Blintzes 
1 c. cottage cheese (small curd) % c. sugar 


4 oz. pkg. cream cheese 10 oz. frozen strawberries 
1% tbsp. grated lemon rind T tbsp. lemon juice 
3 tbsp. lemon juice ¥% tsp. almond extract 


Make six 5-inch pancakes, using one egg, one cup of milk and 
one cup of biscuit mix. Beat with rotary beater until smooth and 
bake. Whip cheeses with lemon rind, three tablespoons of juice and 
sugar until creamy. Place fourth cup of filling on each pancake and 
roll. Place with folded edge down in 11x7-inch baking dish, place in 
preheated 400 degree oven and heat 10 minutes. Heat thawed straw- 
berries with the tablespoon of lemon juice and almond extract and 
spoon over pancakes just before serving.—Mildred Walter, Sylvia. 


Strawberry Shortcake 
2c. sifted flour 44 tap. salt 
2 tsp. baking powder 3 tbsp. shortening 
2 tbsp. sugar 1 egg, beaten 
% c. milk 


Sift together the flour, baking powder, sugar and salt. Cut in 
shortening. Add the egg to the milk, then add to dry ingredients and 
mix well. Roll dough thin and cut into rounds with biscuit cutter. 
Spread the top of each round with butter, then place another round 
on top. Bake in preheated 450 degree oven 20 to 25 minutes. While 
hot, spread each bottom layer with crushed and sweetened straw- 
berries. Top with top rounds and spread additional berries over all. 
Serve with cream as desired—Mrs. R. L. Salmans, Cimarron. 
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Strawberry Bavarian 


1 env. unfiavored gelatin 1 c. frozen sliced strawberries 
34 c. sugar 1 tsp. grated lemon rind 

14 tsp. salt 1 tbsp. lemon juice 

2 eggs 2 tbsp. sugar 

1 €. water 24 c. ice-cold evaporated milk 


Mix gelatin with the fourth cup of sugar and salt in top of 
double boiler. Beat egg yolks with water and add to gelatin mixture 
with the strawberries which have completely thawed. Cook over 
boiling water until gelatin is thoroughly dissolved and mixture 
thickens. Remove from heat, add lemon rind and juice and chill to 
consistency of unbeaten egg whites. Beat egg whites until frothy, 
gradually add the two tablespoons of sugar and continue beating 
until stiff. Fold gelatin mixture into the egg whites. Whip evaporated 
milk and fold into gelatin mixture. Turn into five-cup mold and chill 
until firm. Unmold and garnish with additional strawberries if de- 
sired. Serves 8 to 10.—Esther M. Green, Lakin. 


Rhubarb-Sirawberry Crunch 


3 c. rhubarb cut in small pieces 1 c. sifted flour 

1 c. strawberries % c. brown sugar 

1% c. granulated sugar 32 c. butter or margarine 
3 tbsp. flour 34 c. quick-cooking oatmeal 


Combine cut rhubarb with strawberries, granulated sugar and 
the three tablespoons of flour. Mix well and place in glass baking 
dish 8x8 or 6x10-inches. Combine the cup of flour with brown sugar, 
shortening and oatmeal. Place crumbs on top of fruit and bake 45 
minutes in preheated 450 degree oven. This dessert may also be made 
with a box each of frozen strawberries and rhubarb or a can of 
rhubarb. Use less or no granulated sugar if rhubarb is sweetened. 
—Mrs. Fred Lewis, Inman. 


Rhubarb Medley 


3 c. rhubarb 2 eggs 
1 c. honey 1 tbsp. gelatin 
Water 2 tbsp. cold water 


Cinnamon candies 


Wash rhubarb and cut into pieces about one inch in length. Place 
in saucepan. Add honey and enough water to prevent scorching. 
Cover and cook slowly until tender. During last five minutes add 
enough cinnamon candies to give a deep pink color. Gradually add 
hot mixture to beaten egg yolks. Return to sauce pan. Soften gelatin 
in two tablespoons of cold water in a large bow]. Gradually add hot 
mixture to gelatin mixture. Chill. Just before it begins to set, fold 
in the two egg whites that have been stiffly beaten. Pour into molds 
and chill. Serve with honey-sweetened whipped cream.—Nancy Dur- 
ham, Haven. 


102 Desserts—FAVORITE RECIPES 


Baked Rhubarb Pudding 


2 c. soft bread crumbs ¥\ tsp. ginger 

1% c. sugar 3 c. melted butter 

% tsp. salt 2 slightly-beaten eggs 
¥% tsp. cinnamon 6 c. rhubarb pieces 


Combine bread crumbs, sugar, salt and spices. Add butter and 
eggs. Wash rhubarb and cut into 1-inch pieces. Place layers of rhu- 
barb and crumb mixture in 8x8-inch baking dish. Bake in preheated 
350 degree oven 45 minutes. Serve plain or with ice cream.—Mrs. 
Sam Frick, Scott City. 


Cherry Surprise 


40 graham crackers 4 tbsp. cornstarch 
1% sticks butter or margarine Few drops almond flavoring 
% tsp. cinnamon Few drops red coloring 
1 qt. cherries % tsp. cinnamon 
1% c. sugar 5 egg whites 
% c. sugar 


Crush crackers and mix with melted butter or margarine and 
the eighth teaspoon of cinnamon. Save one cup of crumb mixture 
and press remainder in 12x8x2-inch baking dish. Bake in preheated 
300 degree oven 8 minutes. Heat cherries. Mix the 12 cup of sugar 
with cornstarch and stir into cherries. Cook, while stirring, until 
thick and clear. Remove from heat and add flavoring, coloring and 
the seven-eighths teaspoon of cinnamon. Cool and pour into cracker 
crust. Beat egg whites until stiff and gradually beat in the three- 
fourths cup of sugar. When very stiff spread over cherries and 
sprinkle the cup of crumbs over top. Bake in preheated 300 degree 
oven 35 minutes.—Mrs. C. R. Thach, Halstead. 


Cherry Delight 


1 c. sifted flour 1 tbsp. butter 

1 tsp. baking powder % c. water 

1% tsp. salt No. 303 can cherries 
1% c. sugar 1% c. sugar 


1 tbsp. butter 


Sift flour with baking powder and salt. Cream half cup of sugar 
with one tablespoon of butter and add dry ingredients alternately 
with water. Mix well. Pour into greased 8-inch square baking dish. 
Combine cherries (with juice) with the 1/2 cups of sugar and table- 
spoon of butter and pour over batter. Bake in preheated 350 degree 
oven 30 minutes. Cherries will sink to the bottom.—Lydia Mai, Ran- 
som. 
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Mount Vernon Cobbler 
Dough 


1 c. sifted flour 14% tbsp. sugar 
14 tsp. salt 3 tbsp. butter 
1%. tsp. baking powder % e. milk 


Sift flour with salt, baking powder and sugar. Blend in butter 
until mixture is mealy. Stir in milk quickly. Drop by tablespoonfuls 
over 

Cherry MUxture 


No. 303 can tart cherries 46 tsp. salt 
14 e. sugar 14 tsp. almond flavoring 
1 tbsp. flour Few drops red coloring 


Drain cherries and place in buttered 8-inch square pan. Heat 
juice, add sugar, flour and salt which have been mixed together. 
Cook, stirring constantly, for two minutes. Add almond extract and 
red coloring. Pour over cherries in baking pan. Place dough on top, 
brush with milk and sprinkle with sugar. Bake 15 to 20 minutes in 
preheated 425 degree oven. Serve warm with ice cream.—Mrs. Niles 
Gibson, McPherson. 


Chocolate Pudding 


21% squares chocolate 214 c. sifted fleur 
3 tbsp. butter 4 tsp. baking powder 
“4 c. sugar % tsp. salt 


1 egg 1 c. milk 
Melt chocolate over hot water. Cream butter with sugar, add 
egg well-beaten and beat thoroughly. Sift flour with baking powder 
and salt and add alternately with milk to first mixture. Stir in choco- 
late. Pour into well-buttered mold, cover and steam two hours. Serve 
with sauce.—Elaine Spaeth, Hutchinson. 


Hot Fudge Pudding 


1 c. sifted flour y: c. milk 

1 tsp. baking powder 2 tbsp. shortening 
14 tsp. salt 1 c. chopped nuts 
™, c. granulated sugar 1 c. brown sugar 
6 tbsp. cocoa 1% c. hot water 


Sift flour, baking powder, salt, granulated sugar and two table- 
spoons cocoa into bowl. Stir in milk and melted shortening. Blend in 
nuts and spread in a nine-inch square pan. Sprinkle with mixture of 
brown sugar and remaining four tablespoons cocoa. Pour hot water 
over batter and bake 45 minutes in preheated 350 degree oven. 
—Mrs. John Shultz, Inman. 


Chocolate Dessert 


1 pkg. German swect chocolate 2 tbsp. sugar 
2 tbsp. water 14 c. chopped nuts 
2 esgs 1 c. heavy cream 


115 c. vanilla wafer crumbs 
Melt chocolate with water over hot water. Remove from heat 
and stir in egg yolks, sugar and nuts. Cool and fold into the stiffly- 
beaten egg whites. Whip cream and fold in. Sprinkle half the wafer 
crumbs in bottom of greased 9-inch square pan. Pour in chocolate 
mixture and sprinkle remaining crumbs on top. Chill. Serves nine. 
—Mrs. Dean A. Hammond, Garden City. 
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Abigail's Chocolate Torte 


2 tbsp. gelatin 8 eggs 

x c. cold water 2 c. sugar 

4 sq. semi-sweet chocolate 1 c. chopped pecans 
1 c. boiling water 1 tsp. vanilla 


Soak gelatin in cold water until dissolved. Cut chocolate into 
small pieces and pour boiling water over it, stirring until smooth. 
Add softened gelatin and mix well. Beat egg yolks until thick and 
lemon-colored. Gradually add one cup of sugar, beating vigorously. 
Add to chocolate mixture. Beat egg whites until stiff and gradually 
fold in remaining cup of sugar. Fold egg white mixture into choco- 
late mixture. Stir in chopped pecans and vanilla. Pour into baked 
crust and chill. May be served with whipped cream. 


Crust 


214 c. graham cracker crumbs 1 tsp. cinnamon 
w% c. powdered sugar 16 c. melted butter 


Combine all ingredients and line 11-inch pie pan with mixture. 
Bake in preheated 400 degree oven for eight minutes.—Onietta Un- 
ruh, Hillsboro. 


Vanilla Ice Cream 


5 eggs % tsp. salt 
1 c. sugar 1% pt. heavy cream 
2 c. white syrup 1 tbsp. vanilla 

Milk 


Beat eggs until very light, then add sugar gradually, beating well 
after each addition. Add syrup and salt, the whipped cream and 
vanilla. Pour in gallon freezer can and add enough milk to fill can 
three-fourths full. Freeze. May be stored in deep freeze.—Mrs. Henry 
Bewarder, Ulysses. 


Homemade Ice Cream 


1 c. water % c. cold water 

2 c. sugar ¥% tsp. salt 

5 eggs 1 qt. heavy cream 

2 env. unflavored gelatin 1 tsp. vanilla 
Whole milk 


Bring the cup of water and sugar to a boil and boil two to three 
minutes. Beat eggs well and pour hot syrup over them, stirring con- 
stantly to keep the eggs from cooking. Dissolve gelatin in the fourth 
cup of cold water, add the syrup and egg mixture and salt and let 
cool. Whip cream until about half as thick as whipped cream. Fold 
egg mixture and vanilla into the cream and pour into a gallon ice 
cream freezer. Add enough whole milk to fill container to within 
an inch of the top. Place in freezer, pack with salt and ice and' freeze. 
This ice cream will keep in a deep freeze at least six weeks without 
forming crystals.—Mrs. Abe Bergen, Ingalls. 
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Easy Ice Cream 
6 oz. cream cheese, softened 2% tsp. vanilla 
3% c. sugar 2 c. light cream 
Cream cheese, sugar and vanilla together. Slowly add cream 
and mix thoroughly. Freeze until firm. Break into pieces and beat 
with electric mixer until smooth. Refreeze until solid.—Mrs. James 
Harris, Langdon. 


Refrigerator Ice Cream 


2 eggs 1 pt. cream 
1% c. sugar 1 pt. milk 
% tsp. salt 1 tsp. vanilla 


Beat eggs until lemon colored. Add sugar and salt, then cream 
and beat well. Add milk, mix, and pour in freezing trays. Freeze 
until firm. Remove from refrigerator, add vanilla and beat until 
smooth. Return to refrigerator to freeze until solid.—Mrs. Walter 
Wiens, Inman. 


Apricot Ice Cream 


1 qt. sugar No. 2% can apricots 
1 pt. water 2% qt. cream 


Dissolve sugar in water and bring to a boil. Cool. Run apricots 
through colander and add pulp to syrup. Freeze until like snow. Add 
cream (half cream and half milk may be used) and continue freez- 
ing until solid. Makes one gallon.—Mrs. Ella Milburn, Kingman. 


Banana Sherbet 


1 c. sugar 1 ripe banana 
1 c. water % c. orange juice 
14 tsp. salt 3 tbsp. lemon juice 


1 egg white 

Cook sugar and water together until sugar is dissolved. Remove 
from heat and stir in salt and mashed or sieved banana, orange an 
lemon juices. Pour into freezing tray and freeze until mushy—about 
an hour. Remove from refrigerator. Beat egg white until stiff enough 
to hold shape and mix gently but thoroughly into frozen sherbet. 
Freeze again until almost firm, then transfer to a chilled bowl and 
beat until light and frothy with mixer or rotary beater. Pour back 
into tray and freeze until firm. Makes one quart.—Mrs. Leo Miller, 
Goessel. 


Low-Calorie Lime Refresher 


1 pkg. lime gelatin 3 tbsp. lemon juice 
y c. hot water 144 tsp. grated lemon peel 
y% c. sugar 1% c. buttermilk 


1 stiffly-beaten egg white 
Dissolve gelatin in hot water. Add sugar and stir to dissolve. Stir 
in juice, peel and buttermilk. Pour into refrigerator tray. Freeze until 
firm. Break in chunks and beat with electric beater until smooth. If 
a rotary beater is used, freeze only until partially firm. Fold in egg 
white. Freeze firm. Makes five or six servings.—Mrs. E. T. Durflinger, 
Arlington. 
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Egg and Cheese Dishes 


Mother’s Omelet 


2 eggs 1% tsp. baking powder 
% c. milk 14 tsp. salt 
2 tbsp. flour 2 tbsp. butter 


Beat eggs and add milk. Mix flour with baking powder and salt 
and stir into eggs. Heat 9-inch skillet with butter, pour in egg mix- 
ture, cover and cook one minute. Cut through center and turn.—Mrs. 
Grace E. Crebbs, Sterling. 


Kansas Spicy Eggs 


1 doz. eggs 1 tsp. pickling spice 
144 c. apple cider 1 clave garlic, peeled 
44 e., white vinegar 42 onion, sliced 

rs 1% tsp. salt 44 c. red hots 


Cook eggs until hard-cooked and peel. Combine other ingredients 
and simmer five minutes. Place eggs in jar and pour liquid over. 
Cover and refrigerate several hours. When ready to serve, drain 
eggs.—Mrs. J. Ediger, McPherson. 


Egg and Noodle Treat 


4 hard-cooked eggs 44 c. flour 
1 tsp. minced onion 2c. milk 
34 c. mayonnaise or 1 Ib. cheese 
salad dressing &oz. package cooked, 
4% c. margarine drained egg noodles 


Cut eggs in half lengthwise. Remove yolks, mash and combine 
with onion, mayonnaise or salad dressing and salt and pepper to 
taste. Fill whites. Make cream sauce with margarine, flour and milk 
and salt and pepper to taste. Add sliced cheese to sauce and stir 
until melted. Add half of sauce to noodles. Place noodle mixture in 
casserole, cover with deviled eggs. Pour remaining sauce over eggs. 
Sprinkle with soft bread crumbs. Bake 20 minutes in preheated 350 
degree oven or until crumbs are brown.—Ruthie Ensz, Conway. 
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Cheese Souffle 

2 eggs, separated % c. grated cheese 

1 tsp. salt 2 hard boiled eggs, diced 

14 tsp. pepper 1 c. sour cream 

le. milk 
Beat egg yolks until thick and lemon-colored. Add salt and pep- 

per. Combine cheese, hard-boiled eggs, sour cream and milk and add 
to egg yolk mixture. Fold in beaten egg whites. Pour into 1¥2-quart 
ungreased casserole and bake 25 minutes in preheated 350 degree 
oven. The mixture can also be cooked in a double boiler for 15 min- 
utes or until thick and served over toast points. Serves six.—Mrs. 
Bessie P. Evans, Hutchinson. 


Custardy Macaroni and Cheese 


4 eggs s Dash of pepper 
1% c. milk 2 c. diced American cheese 
% tsp. salt 1c. elbow macaroni 


Beat eggs, add milk and mix well. Add salt and pepper, cheese 
and cooked macaroni. Combine thoroughly and pour in greased 2- 
quart casserole. Set in pan of hot water and bake in preheated 350 
degree oven about an hour or until set. Serves six.—Mrs. Ralph 
Burdick, Hutchinson. 


Skillet Macaroni 


& oz. pkg. macaroni y% c. milk 
1014 oz. can condensed 2 c. sharp process cheese, 
cream of celery soup shredded 


14 c. sliced stuffed olives (optional) 

Cook macaroni in boiling salted water just until tender. Don’t 
overcook. Drain well. In a large skillet combine soup, milk and 
shredded cheese. Mix thoroughly and cook over medium heat, stir- 
ring constantly, until cheese is melted. Stir in cooked macaroni and © 
the olives if desired. Stir well and heat about five minutes.—Mrs. 
Virgil Lawrence, Englewood. 


Cheese Blintzes 
3 eggs % tsp. salt 
% c. flour 1% c. milk 
Beat eggs and add flour and salt alternately with milk, mixing 
thoroughly. Put three tablespoons of batter in a hot greased skillet, 
spreading it as thin as possible. Fry until brown on one side. Remove 
from pan and spread browned side with 
Cheese Filling 
1 lb. cottage cheese 4% tsp. salt 
1 egg x tsp. sugar 
1 tbsp. thick cream 
Combine ingredients and mix thoroughly. After spreading on 
pancake, fold sides, roll and fry again until browned.—Mrs. Arnold 
W. Ratzlaff, Buhler. 
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Meat 
Dishes ° 


Methods of Cooking 


Meat may be cooked by either of two general methods—moist 
or dry heat. Only tender cuts can be cooked successfully by dry heat 
(oven or pan broiling, roasting, frying and sauteing). Less tender 
cuts require moist heat (braising, stewing or cooking in water) and 
long, slow cooking. 


To Oven-Broil—Preheat broiler set at 550 degrees or “Broil” 
about 10 minutes. Slash fat edge of meat to prevent curling. Place 
meat two to four inches from source of heat. Broil until well brown- 
ed, season, turn and brown other side. Season that side and serve 
immediately on hot platter. Veal and pork (except bacon and smoked 
ham steaks) should not be broiled. 


To Pan-Broil—Place meat in sizzling hot, heavy skillet (may be 
greased very lightly) and brown both sides. Season, reduce heat and 
cook slowly, uncovered, until tender, turning occasionally. Pour off 
fat as it accumulates. Do not pan-broil pork. 


To Roast—Season meat and place on rack in roasting pan, fat 
side up, and cook in moderately slow preheated oven (325 to 350 de- 
grees), uncovered and without water. Do not baste. If pan is, covered 
meat is steam-cooked and changes flavor. 


To Cook in Water—Cover meat with boiling water, season and 
simmer in covered kettle until tender. Do not boil. 


To Stew—Cut meat into cubes, season and brown on all sides 
in hot fat. Barely cover with boiling liquid (water or stock) and 
simmer over low heat in covered kettle until tender. Add more 
liquid as needed to prevent scorching. 


AAAA nnn nnn. 


FAVORITE RECIPES Ment Dishes 109 
ee aaaaŘaaaaaaaamaiIħiŮĖŮÁ 


To Braise—Brown meat in small amount of fat, season, cover 
tightly and cook slowly in juices from meat or a little added liquid. 
Add only a small amount of liquid at a time and keep heat very 
low. Pork chops are best cooked by this method as pork must al- 
ways be thoroughly cooked—never served rare. 


To Fry or Saute—Cook meat uncovered in fat (deep fat for 
frying, small amount of fat for sauteing) over low to moderate direct 
heat until tender, browning both sides. 


To Cook by Pressure—Utilize live steam in special kettle. Follow 
directions for your type of cooker. 


Timing For Meat Cookery 


Roasts with bone cook more quickly than boned roasts. 
Meats may be cooked without pre-thawing but, of course, must be 
cooked longer. 


For a beef roast with bone, roast at 325 degrees 20 to 24 min- 
utes per pound for rare, 24 to 28 minutes for medium and 28 to 32 
minutes for well done. For a boned roast, add 10 minutes per pound 
to the above schedule. 


Roast pork at 350 degrees. Allow 35 to 40 minutes per pound 
for loin or for picnic cut, 45 to 50 for butt. 


Bake ham at 325 degrees 18 to 20 minutes per pound for un- 
cooked whole ham, 22 to 25 for half ham and 30 to 35 for picnic. 


Roast poultry at 325 degrees. In ready-to-cook weight, for a 12 
to 16 pound turkey allow five to six hours, a four to five pound 
chicken 2/2 to three hours, a six to eight pound goose three to 314 
hours, a four to six pound duck 1) to two hours. For very well done 
meat, add five to 10 minutes per pound. 


In all schedules given above, the smaller roasts should be given 
the longer time per pound. Also all schedules are for thawed meat. 
If roast is not pre-thawed, allow at least 15 to 20 minutes per pound 
more time. 


In broiling a 1-inch thick steak, place two inches from heat and 
allow five to eight minutes to each side, time depending on degree of 
doneness desired. 


Braise 1-inch thick pork chops 30 to 45 minutes per pound. 
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Barbecued Ribs 


3 to 4 Ibs. ribs 2 c. water 

1 lemon 1 tbsp. Worcestershire sauce 
1 large onion 1 tsp. chili powder 

1 c. catsup 1 tap. salt 


2 dashes tabasco sauce 


Have ribs cut into serving pieces and place in a shallow roasting 
pan with meaty side up. On each rib place a slice of unpeeled lemon 
and a thin slice of onion. Roast in preheated 450 degree oven 30 
minutes. Combine remaining ingredients, bring to a boil and pour 
mixture over ribs. Continue baking at 350 degrees one hour or until 
meat is tender, basting with sauce every 15 minutes. Add water as 
necessary to thin sauce.—Ruthann Van Campen, Haven. 


Iron Kettle Beef Stew 


3 tbsp. flour 2 c. water 

2 tsp. salt 1 bay leaf 

y tsp. pepper 2 tbsp. chopped parsley 
2 Ibs. boneless beef shank 3 carrots, cubed 

2 tbsp. fat 12 small onions 

% c. chopped onion 9 small potatoes 

2 c. canned tomatoes 10 oz. frozen peas 


Combine flour, salt and pepper. Cut meat into one-inch cubes. 
Roll meat in flour mixture and brown slowly in hot fat in large 
kettle. Add chopped onions and cook a few minutes. Add tomatoes, 
water, bay leaf, parsley, carrots, whole onions and whole potatoes. 
Salt and pepper to taste. Cook until tender. Seven minutes before 
taking from fire, add frozen peas.—Mrs. Abe Thiessen, Inman. 


Beef Stroganoff 


1% Ibs. round steak or 1 can tomato paste 
ground beef 1 tsp. salt 

2 to 4 cans sliced mushrooms w% tsp. pepper 

¥% 1b. butter 1 tsp. soy sauce 

1 lb. Bermuda onions 1 c. sour cream 

1 can condensed tomato soup Minced parsley 


If using round steak, cut in thin strips or cube, trimming off 
excess fat. Brown meat and mushrooms in butter. (One pound of 
fresh sliced mushrooms may be used.) When using ground beef omit 
the butter and brown meat with mushrooms in skillet, pouring off 
excess fat as it accumulates. Add finely-chopped onion. Combine 
soup, tomato paste and seasonings and add to meat mixture. Cover 
and simmer one hour for cubed beef and about 15 minutes for 
ground beef. Just before serving stir in sour cream. Thicken gravy 
if desired. Serve in ring of fluffy rice or noodles or chow mein 
noodles. Garnish with parsley. Serves eight to 10.—Kay E. Parish, 
Great Bend. 
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Beef And Rice Casserole 


¥% c. flour 2 tbsp. shortening 
1 tap. salt Garlic salt 
Dash of pepper Bay leaf 


1 tsp. paprika 
1 lb. round steak 


1 c. claret wine or water 

1 beef bouillon cube 
2 c. cooked rice 

Combine flour, salt, pepper and paprika on a piece of waxed 

paper. Dip beef, which has been cut in 2x5-inch strips, into mixture 
to coat lightly. Heat shortening in heavy skillet. Add beef and cook 
over medium heat until browned on both sides. Sprinkle with garlic 
salt. Add bay leaf, wine or water and bouillon cube. Cover, bring to 
boil, reduce heat and simmer 30 minutes, stirring occasionally. More 
water may be added. Stir rice into beef mixture and heat. Serves 
four.—Jinx Wright, Hutchinson. 


Round Steak Roll 


1% c. soft bread crumbs %, c. melted butter 


43 c. chopped celery 

% c. finely-chopped onion 
1 tbsp. chopped parsley 
1% tsp. salt 

Dash of pepper 


1% to 2 lb. round steak 

2 tbsp. shortening 

2 c. cooked tomatoes 

3⁄4 c. chopped green pepper 
6 medium potatoes 


6 medium carrots 

Combine bread crumbs with celery, fourth cup of chopped onion, 
parsley, half teaspoon salt, pepper and butter. Spread over steak 
(cut half-inch thick) and roll as for jelly roll. Fasten with skewers 
or tie with a string. Brown in hot fat in large skillet. On top of roll 
make about four slashes through to stuffing. Add tomatoes, green 
pepper and remaining half cup of chopped onion. Bake, covered, in 
preheated oven (325 degrees) 11⁄2 hours. Add potatoes and carrots, 
sprinkle with remaining teaspoon of salt and continue baking until 
vegetables and meat are tender (about one hour). Serves six.—Mrs. 
Mervin Troyer, Harper. 


Beefsteak Rolls 


% c. melted butter 

1 egg 

1 tsp. salt 

1 tbsp. chopped onion 


14 c. chopped celery 

2 c. coarse, moist 
bread crumbs 

2 Ibs. round steak 


1 can cream of mushroom soup 

Mix melted butter, egg, salt, onion and celery with crumbs to 
make dressing. Have steak cut one-fourth inch thick and cut into 
individual servings. Place a large spoonful of dressing on each serv- 
ing, roll and skewer in place. Brown rolls on all sides in a little fat. 
Transfer to baking dish. Dilute soup a bit if necessary and pour over 
meat. Add one teaspoon of salt and an eighth teaspoon of pepper to 
season. Cover and bake 1⁄2 hours in preheated 350 degree oven. 
—Mrs. Charles Thompson, Hutchinson. 
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Chow Mein 
1 Ib. lean pork or beef 1 c. water 
2 tbsp. lard 1 can bean sprouts 
Z to 3 c. chopped cabbage 1 tbsp. soya saucé 
1 c. chopped celery 1 tsp. salt 
1 green pepper, chopped 2 tbsp. cornstarch 
1 c. chopped onion Chow mein noodles 


Fry meat in lard until brown and thoroughly cooked. Cut in 
small cubes. Chop cabbage, celery, pepper and onion fine and cook 
in the cup of water 10 minutes. Add meat, bean sprouts, soya sauce 
and salt and cook five minutes longer. Mix cornstarch with a little 
water, stir in and cook until thickened, while stirring. Serve hot over 
noodles and season with soya sauce.—Mrs. Lincoln Jantz, Haviland. 


Viener Schnitzel 


6 veal chops or steaks 3 tbsp. bacon drippings 
Salt and pepper Juice of 1 lemon 

2 eggs, slightly beaten 1 tbsp. flour 

Flour 1 c. thick sour cream 


Sprinkle veal with salt and pepper. Dip into eggs, then into flour. 
Brown on both sides in hot bacon drippings, then cover and cook 
slowly until chops are tender. Sprinkle with lemon juice and arrange 
on hot platter. Blend the tablespoon of flour with fat in pan, add sour 
cream and cook three minutes, stirring constantly. Season with salt 
and pepper and serve with chops. Garnish with lemon slices. You 
may melt currant jelly in fat in which chops were cooked, instead 
of adding flour and cream.—Valerie Voight, Great Bend. 


Veal Croquettes 


2 tbsp. butter or margarine Dash of black pepper 

4 tbsp. flour % tsp. salt 

1 ¢. milk 1 egg, slightly beaten 

2 c. ground cooked veal Crumbs (bread, cracker or corn 
% tsp. celery salt (optional) flakes) 


Melt butter, blend in flour and gradually stir in milk. Cook, while 
stirring, until sauce boils and thickens. Add veal and seasonings. 
Cool. Shape into croquettes, dip in egg, then in crumbs. Fry about 
five minutes in deep fat. Serve with a creamed vegetable or gravy. 
—Mrs. Cecil Brown, Penalosa. 


Beef Patties 


1 lb. ground beef 1 slice fresh bread 
1 egg % ce. milk 
Cream soup è 
Combine beef with beaten egg, cubed bread and milk. Shape 

into patties and place in fat in hot skillet. Brown one side and turn. 
Spoon a can of cream soup, either mushroom, celery, chicken or 
tomato, over patties, turn heat low, cover and steam 10 to 15 min- 
utes.—Mrs. Milton Sparke, Lewis. 
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Lasagne 
1% 1b. ground beef % tsp. black pepper 

2 tbsp. lard or drippings 1 tsp. basil 
1 c. chopped onion 1 tsp. oregano 
2 cloves garlic 1 bay leaf 


12 oz. can tomatoes 1 c. ripe olives 

12 oz. tomato paste 4 oz. lasagne noodles 

2% tsp. salt % 1b. Mozzarella cheese 

4% c. Parmesan cheese 
Brown beef in lard or drippings. Pour off drippings, add onion 

and crushed garlic to meat and cook until tender. Add tomatoes, | 
paste and seasonings, cover tightly and simmer one hour. Remove 
bay leaf and add chopped olives if desired. Cook noodles in boiling, 
salted water until tender and drain. Arrange noodles in greased 
9x12x2-inch baking dish, pour half the meat sauce over and cover 
with layer of sliced Mozzarella cheese. Add another layer of noodles, 
meat sauce and cheese, sprinkle with Parmesan cheese and bake in 
preheated oven (350 degrees) 30 minutes. Makes eight servings. 
—Mrs. Herman Herbord, Protection. 


Meat In Cabbage Rolls 


ie, rice 1 c. milk 


1% c. milk 

1 large head cabbage 
1 lb. ground beef 

% lb. ground pork 


2 tsp. salt 

% tsp. pepper 

2 tbsp. brown sugar 
4% c. hot water 


Cook rice in 1% cups of milk until fluffy. Separate cabbage 
leaves and immerse in boiling salted water. Cook until leaves are 
partially translucent and pliable. Drain. Combine meats with one cup 
milk, salt, pepper and cooked rice and mix thoroughly. Spoon meat 
mixture on each leaf, roll and tie securely or fasten with toothpicks. 
Brown in hot fat, sprinkle with brown sugar, add water, cover a 
cook slowly about two hours. Thicken broth for gravy. Serves six. 
—Dana Lesley, Ingalls. 


Salisbury Steaks 


1 lb. ground beef 
1 c. bread cubes 
% c. catsup 

% ec. milk 


1 tsp. salt 

Dash of pepper 

1 tsp. dry mustard 
8 large onion slices 


“3 tbsp. hot fat ° 


Mix beef, bread cubes, catsup, milk and seasonings thoroughly 
and shape into oblong patties about three-fourths inch thick. Brown 
onion slices slowly on both sides in hot shortening. “Remove onions ` 
and save. Brown meat patties on one side, then turn and top with 
onion slices. Continue cooking until meat is brown on’ under side. 


.—Mrs. Keith Showalter, South Hutchinson. 
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Tamale Pie 


X c. cornmeal 1 lb. chopped becf 

1% tsp. salt 2 c. tomatoes 

3 c. boiling water 1 small sweet pepper 

1 tbsp. fat % tsp. cayenne 

1 onion, chopped 14 tsp. chili pepper 
% tsp. salt 


Make mush of cornmeal, 1% teaspoons of salt and water. Cook 
in double boiler 45 minutes. Brown chopped onion in fat. Add chop- 
ped meat and cook until all red color is gone. Add tomatoes, chopped 
pepper, and seasonings and cook slightly. Put layer of mush in but- 
tered baking dish and add meat mixture. Cover with remaining 
mush. Bake 30 minutes in preheated 350 degree oven.—Mrs. Dale 
Gibson, Garden City. 


Marsetti 
1 Ib. ground beef 2 tsp. salt 
or hamburger 1 can mushroom soup 
5 oz. pkg. wide noodles 1 No. 303 can tamatoes 
32 green pepper 14 Ib. American cheese 
144 med. onion 3 slices bread, cubed 
2 tbsp. butter 3 tbsp. butter 


Brown ground beef. Boil noodles in salted water until just tender 
and drain. Saute diced green pepper and onion in two tablespoons of 
butter and combine in saucepan with ground beef and noodles. Add 
salt, mushroom soup, and tomatoes, strained through a sieve. Heat 
mixture to boiling. Cut cheese into cubes and stir into hot mixture 
until dissolved. Pour into a 2-quart casserole. Brown bread cubes in 
three tablespoons of butter and sprinkle on top of casserole. Cover 
and bake a half hour in preheated 350 degree oven. Uncover and 
bake 10 minutes longer to crisp bread.—Mrs. O. F. Clapp, Hutchinson. 


Beef Mexicana 


1 large onion 2 cans tomato sauce 
2 tbsp, shortening or drippings 134 ce. whole kernel corn 
1 lb. ground beef %4 tsp. pepper 

1 tsp. salt 


Fry sliced onion in hot fat until tender. Add beef and cook, while 
stirring, until lightly browned. Stir in tomato sauce, corn and sea- 
sonings. If your family likes hot dishes, add a generous pinch of chili 
powder. Simmer gently about 30 minutes. Serve on rice, hot corn- 
bread squares or toasted hamburger buns. Makes four servings. 
—Mrs. R. F. Harder, Hutchinson. 
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Hamburger Casserole 


1 lb. hamburger 

1 onion, chopped 

1 c. chopped celery 

1 can mushroom soup 


1 can cream of chicken soup 
% c. uncooked rice 

1% c. water 

4 tsp. soya sauce 


1 tsp. salt 


Brown hamburger and onion. Combine all ingredients. Pour into 
2-quart baking dish and bake one hour in preheated 350 degree oven. 
Ten minutes before baking time is completed sprinkle one can of 
Chinese noodles over top.—Mrs. Herbert Crotts, South Hutchinson. 


Hamburger-Noodle Casserole 


114 lb. hamburger 

6 green onions 

14 c. chopped celery 

1 tsp. salt 

1% tsp. pepper 

Brown hamburger and chopped onion (tops included) in fat. 

Add celery and seasonings with tomato sauce and simmer 10 min- 
utes. Combine noodles with cottage cheese and cream. In greased 
two-quart casserole place alternate layers of meat and noodles. Bake 
in preheated 350 degree oven 30 minutes.—Mrs. Anna Gerbrand, 
Buhler. 


1 tbsp. garlic powder 

8 oz. tomato sauce 

8 oz. noodles, cooked 

1 c. creamed cottage cheese 
1 c. sour cream 


Meat More 


1 can peas, drained 

1% lb. ground beet 1 can pimentos, chopped 

1 small onion, 1 small can ripe olives, 
chopped chopped 

1 med. pkg. noodles No, 303 can tomatoes 

% lb. grated cheese 


Brown meat and onion and drain. Cook noodles, combine with 
meat and remaining ingredients. Mix well and place in two-quart 
casserole. Grate cheese over top if desired. Bake 45 minutes in pre- 
heated 325 degree oven.—Mrs. Leo Brown, Ashland. 


1; 1b, ground pork 


One-Dish Meal 


1% lb. ground beef 

1 onion, finely chopped 
1 tbsp. fat 

10 ripe olives, chopped 
No. 303 can tomatoes 


No. 303 can cream-style corn 
3 tamales, chopped 

1 tsp. salt 

1%4 tsp. pepper 

Cheese 


Brown ground beef and onion in fat. Combine with other in- 
gredients except cheese and pour into a lightly greased 2-quart cas- 
serole. Cover with grated cheese. Bake in preheated 350 degree oven 
one hour.—Mrs. Edward Robl, Ellinwood. 
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Spanish Noodles 


% Ib. ground round steak % tsp. salt 

2 large onions Dash of pepper 

1 c. cooked noodles 1 can tomato soup 
1 small can green peas Bread crumbs 


Combine steak with chopped onions. Place in 6x8-inch baking 
dish a layer of noodles, then a layer of meat and onion, then a layer 
of peas. Repeat until all are used. Sprinkle with salt and pepper, 
pour tomato soup over and sprinkle bread crumbs over top. Bake 
30 minutes in preheated 400 degree oven.—Edith L. Olmstead, Utica. 


Meat Balls 
1 Ib. hamburger 1% tsp. chil! powder 
% c. grated potato 1 medium garlic clove 
% c. grated carrot 2 bay leaves, crushed 
% c. coarse cracker crumbs 1 tsp. salt 
1 mango pepper, diced % tsp. black pepper 
1 large onion, diced 2 eggs, beaten 


1 can tomato soup 
Mix all ingredients except the tomato soup together in a bowl. 
Shape into balls and fry in fat until brown. Pour soup over (sieved 
cooked tomatoes may be substituted) and bake in preheated 350 
degree oven 30 to 40 minutes.—Mrs. Earl W. Falkner, Dodge City. 


Swedish Sour Meat Balls 


1% lbs. ground beef 1 tsp. salt 

% c. fine, dry bread crumbs ¥% tsp. pepper 

1 medium onion, finely chopped 1 tsp. dry mustard 
1 egg, slightly beaten 1 tsp. paprika 


% tsp. mixed herbs 
Combine all ingredients and mix well. Shape into 10 meat balls 
and brown in butter or other shortening. Add 
Sauce 
1% c. water 6 oz. can tomato paste 


2 beef bouillon cubes 2 tsp. Worcestershire sauce 
2 c. dairy sour cream 


Heat water and add bouillon cubes. Stir until dissolved and add 
tomato paste and Worcestershire sauce. Bring to a boil and stir in 
sour cream. Pour sauce over meat balls and simmer for 10 minutes. 
May be served with noodles or rice.—Mrs. William Weiss, Dodge City. 


Planked Oven Dinner 


1% Ib. ground beef % tsp. pepper 

% ec. chopped onion % tsp. marjoram 
% c. oatmeal % c. milk 

1 tsp. salt 1 egg, beaten 

1 tbsp. Worcestershire sauce 4 c. mashed potatoes 


Combine meat with onion, oatmeal, seasonings, milk and egg. 
Mix thoroughly and pack into loaf pan (1-pound size). Bake in pre- 
heated 350 degree oven one hour. Remove from oven and let stand 
a few minutes. Remove from pan and place on cookie sheet. Frost 
with mashed potatoes and broil four to six minutes. Serves eight. 
—Mrs. Helen Caruthers, Attica. 
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Meat Loaf 
2 eggs ¥% c. minced green pepper 
1% lb. ground beef 2 tbsp. bottled horseradish 
14 lb. ground pork 1 tbsp. salt 
2 c. soft bread crumbs % c. milk 


~“ c. minced onion % c. catsup 
1 tsp. dry mustard 


Add eggs to meat and blend lightly with fork. Add remaining 
ingredients and mix lightly but thoroughly. Pack into ring mold and 
bake in preheated 400 degree oven one hour. To serve, fill center 
with mashed potatoes. Serves six.—Mrs. Charles E. Black, Hutchin- 
son. 

Savory Meat Loaf 


1% lb. sausage 1 tsp. salt 


% lb. ground ham 

1 lb. lean ground beef 
2 c. cracker crumbs 
1 egg, beaten 

1 tbsp. brown sugar 


¥% tsp. pepper 

1 tbsp. prepared horseradish 
1 tsp. prepared mustard 

% c. minced onion 

1 c. tomato juice 


Tomato sauce 
Blend together all ingredients except the tomato sauce. Pack 
mixture into a 1/4-quart ring mold and bake one hour in preheated 
350 degree oven. Remove from oven and let stand five minutes in 
mold. Unmold on hot serving plate and drizzle hot tomato sauce 
over. Fill center of ring with hot, fluffy mashed potatoes. Serves six. 
—Mrs. D. E. Cockrum, Syracuse. 


Meat And Potato Loaf 

3 eggs, beaten slightly 1% c. ground raw potato 

2 tsp. salt 1 onion, ground 

1 lb. ground beef 4 slices bacon, ground 

% tsp. pepper i , 
Combine all ingredients thoroughly and pack into a 4x8-inch 

pan. Bake in preheated 375 degree oven one hour. Drain and slice. 
Serves four to six.—Mrs. John Holstein, Leoti. 


Ham Loaf 
1% 1b. ground ham 1 qt. milk 
1% lb. ground beef 1 can condensed tomato soup 
1% lb. ground pork 2 c. cracker crumbs 
8 eggs 2 tsp. salt 
3⁄4 tsp. pepper 
Combine all ingredients thoroughly and bake in 13x9-inch pan 
two hours in preheated 275 degree oven, then at 300 degrees until 


brown on top. Serves 20.—Mrs. G. O. Elliott, Anthony. 
Ham With Peach Salads 


1 can chopped ham 3 oz. pkg. cream cheese 
4 canned peach halves 3 tbsp. salad dressing 
Watercress Fresh strawberries 


Chill ham thoroughly in refrigerator, open and slice loaf in thin 
slices. Arrange on chop plate with chilled peach halves on watercress. 
Combine cream cheese with salad dressing and fill in peach hollows. 
Top with strawberries (frozen may be used). Serves four.—Mrs. R. 
E. Barron, Larned. 


118 Meat Dishes—FAVORITE RECIPES 


Ham Roll 
2 c. ground cooked ham 4 tsp. baking powder 
1 tsp. prepared mustard 1 tsp. salt 
Xx c. tomato juice 4 tbsp. shortening 
2 c. sifted flour 1 c. milk 


Mix ham, mustard and tomato juice together to a spreading 
consistency. Sift flour, baking powder and salt together. Cut in 
shortening, then stir in milk. Roll out on a floured board. Spread 
ham mixture on dough and roll as a jelly roll. Slice in 34-inch slices 
and place on a greased pan. Bake in preheated 400 degree oven until 
biscuits are done (12 to 15 minutes). Serve with a cheese sauce or a 
plain white sauce with pimento added for color.—Mrs. Jean Swonger, 
Sawyer. 


Ham Slice With Spice 


¥% c. brown sugar 34 tsp. allspice 

1 slice cured ham % c. peach juice 
% tsp. ginger 3 cloves 

% tsp. cinnamon 2 tsp. cornstarch 


1 tbsp. water 


Rub brown sugar into top of three-inch thick ham slice. Place 
in a shallow baking dish. Combine ginger, cinnamon and allspice 
with enough peach juice to make a smooth mixture. Add remaining 
juice and cloves. Pour spiced mixture around ham. Bake in preheated 
325 degree oven one hour, basting with juices at intervals during the 
last half hour. Remove meat from pan. Blend cornstarch and water 
and add to sauce. Cook over low heat until thick, stirring constantly. 
Serve sauce over ham.—Mrs. George Clausen, Garden City. 


Ham-Pineapple Rings 


1 lb. ground smoked ham 1 lb. ground pork 
1% c. soft bread crumbs 2 beaten eggs 
1 c. milk No. 2% can sliced pineapple 


Combine all ingredients except pineapple and form into dough- 
nut-shaped patties. Put two patties together with a slice of drained 
pineapple between. Bake in a shallow pan in preheated oven (300 
degrees) about 11⁄4 hours. Baste frequently with 


Pineapple Sauce 
1% c. brown sugar 34 c. pineapple juice 
% e. vinegar 1 tsp. dry mustard 


Combine all ingredients thoroughly. Just before removing rings 
from oven sprinkle with three-fourths cup of grated American cheese 
and heat until cheese melts. Serves eight.—Mrs. Leonard Nichols, 
Sterling. 
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Pork Chops In Celery Cream Gravy 


6 pork chops 1 medium onion 

Salt % tsp. sage 

Pepper 1 can cream of celery soup 
“% c. milk 


Trim most of fat from chops and sprinkle chops lightly with salt 
and pepper. Rub skillet with fat and brown chops on both sides. Re- 
move chops to 9x9-inch baking dish. Cook chopped onion in drippings 
until tender. Stir in sage, soup and milk, mixing to loosen all browned 
particles from skillet. Pour over chops and bake in preheated 350 
degree oven about an hour or until chops are tender.—Mrs. W. E. 
Albertson, Hutchinson. 


Top-Hat Pork Chops 


1 c. cooked cream-style corn 1 tbsp. chopped onion or parsley 
% c. bread crumbs % tsp. salt 
1 tbsp. chopped celery 4 thick pork chops 


Combine all ingredients except pork chops. Trim a slice of fat 
from each chop and place chops in 8x8-inch baking pan. Season with 
salt and pepper. Place a mound of corn dressing on each chop and 
place slice of fat on top of each. Bake about an hour (until chops 
are tender) in preheated 350 degree oven.—Mrs. John Hillman, 
Hazelton. 


Barbecued Lamb Slices 


y, c. catsup 1 tsp. vinegar 
% ce. smoke-flavored 4% ce. water 
barbecue sauce 14 c. chopped onion 
Lamb slices 


Mix first five ingredients and pour over thick slices of cooked 
lamb. (Left-over roast leg makes nice slices). Bake in preheated 350 
degree oven until onions are tender and sauce thickened (15 to 20 
minutes).—Mrs. C. H. Katz, Kinsley. 


Breaded Tongue 
Tongue Bread or cracker crumbs 
Egg Fat 
Boil beef or pork tongue slowly, allowing one hour for each 
pound. Let cool and remove skin. Cut into half-inch slices, dip in 
beaten egg and then into fine bread or cracker crumbs. Fry in hot 
fat.—Mrs. Ruth Johnson, Burrton. 


Corned Beef Hash Cakes 


1 Ib. can corned beef hash % c. chopped celery 

2 eggs 1 tbsp. parsley flakes 

% c. fine bread crumbs 34 tsp. salt 

% c. quick-cooking oats 4% tsp. pepper 

% c. chopped onion % tsp. monosodium glutamate 
2 tbsp. fat 


Combine all ingredients except fat and shape into six patties. 
Fry in hot fat until browned on both sides. Serve with catsup.—Ver- 
nita Willems, Conway. 
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Chipped Beef Skillet Lunch 


2 tbsp. shortening Dash cayenne pepper 

1⁄4 c. finely-chopped onion 4 oz. elbow macaroni 

1% c. condensed tomato soup 1% c. diced American cheese 

244 c. warm water 4 oz. chipped beef 

Melt shortening in large, heavy skillet, add onion and cook over 

low heat three to five minutes. Stir in soup, water and pepper and 
mix until smooth. Bring to a boil, add macaroni, cover and simmer 
15 minutes. Stir occasionally. Add cheese and stir until it is melted. 
Add beef cut in small pieces and simmer until beef is heated through. 
Serves four.—Mrs. M. Unruh, Hutchinson. 


Chipped Beef And Noodle Casserole 


1 tbsp. salt 2 10%4-0z. cans cream of 


8 oz. medium noodles 

1% qt. boiling water 

3 tbsp. butter or margarine 
34 c. finely-chopped onion 


mushroom soup 
14 tsp. pepper 
8 oz. chipped dried beef 
144 e. enriched bread crumbs 


2c. milk 34 c. grated American cheese 

Add salt and noodles to boiling water and boil rapidly, stirring 
constantly, for two minutes. Cover, remove from heat and let stand 
10 minutes. Melt butter in large saucepan, add onion and cook over 
low heat five minutes. Stir in milk, soup and pepper and heat thor- 
oughly. Rinse noodles with warm water and drain well. Stir into 
sauce and add chipped beef. Turn into greased two-quart casserole. 
Combine bread crumbs and cheese and sprinkle over top. Bake in 
preheated 350 degree oven 20 to 25 minutes. Serves four to six. 
—Mrs. Clifford Miller, Buhler. 


Frankfurter-Corn Bake 
14 c. chopped onion 1 tbsp. prepared mustard 


2 tbsp. fat % tsp. pepper 

% c. chopped green pepper 3% tbsp. catsup 

14 c. chopped celery 14 tsp. chili powder 
1 tbsp. flour 14 c. tomato juice 


6 frankfurters 
2 c. drained cooked corn 


4 e. milk 

1 tsp. salt 

Saute chopped onion in fat and add green pepper and celery. 

Blend in flour, add milk and bring to a boil while stirring con- 

stantly. Remove from heat and add seasonings, tomato juice, frank- 

furters cut in small pieces and the corn. Pour in 1/2-quart casserole 

and bake 40 minutes in preheated 400 degree oven.—Mrs. Emerson 
Pankratz, Inman. 


Sausage-Corn Casserole 


% Yb. pork sausage 
1 Ib. cream-style corn 
1 egg, well beaten 


1 c. milk 
34 e. soda cracker crumbs 
34 tsp. salt 


Dash of pepper 


Cook sausage and drain. Combine sausage with remaining in- 
gredients. Pour into greased 1!2-quart casserole. Place casserole in 
pan of hot water and bake in preheated 350 degree oven one hour 
or until casserole is set. Serves six.—Mrs. Laverne Adrian, Buhler. 
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Panned Sausage And Rice 


1 Ib. link sausage 
1 c. uncooked rice 


1 tbsp. minced onion 
1 can mushroom soup 
1c. water 


Cook sausages in heavy frying pan over low heat. Turn meat and 
drain occasionally. While sausage is cooking prepare the rice ac- 
cording to directions on package. Drain browned sausages on absor- 
bent paper, leaving one tablespoon of fat in pan. Add onion to fat 
and cook three minutes. Add soup, then add water, stirring well to 
loosen browned bits and make mixture smooth. Cook five minutes 
or until mixture is thick. Serve with sausage and rice. Serves four. 
—Mrs. Harry Enns, Buhler. 


Sausage Platter Hawaiian 


1 lb. link sausage 

2 tbsp. water 

8 pineapple slices, 
drained, cut in half 

1 tbsp. cornstarch 


% tsp. curry powder 

Pineapple syrup, plus 
water to make 1 c. 

114 c. minute rice 

1% c. water 


% tsp. salt 


Place sausage and two tablespoons water in skillet. Cover and 
steam five minutes. Drain. Brown sausage and pineapple slices to- 
gether lightly in sausage fat, then remove. Blend cornstarch, curry 
powder and syrup mixture and add to fat in skillet. Cook, stirring 
constantly, until thick. Combine rice, 1⁄2 cups water and salt in 
saucepan. Bring quickly to a boil uncovered. Fluff rice gently with 
fork once or twice. Cover and remove from heat. Allow to stand 10 
minutes. Arrange sausage, pineapple and rice on platter and pour 
sauce over. Makes five to six servings.—Ruby Petersheim, Haven. 


Fowl 


Casserole Roasting Chicken 


4 lb. roasting chicken 1 clove garlic 


1 tsp. salt 14 c. minced onion 
Dash of pepper 14 c. diced carrots 
Flour 3% c. diced celery 

4 e. salad oil 14: c. water 


1 c. mushrooms 


Split chicken in half lengthwise and sprinkle with salt and pep- 
per. Dredge with flour and brown in oil. Place in baking dish, skin 
side down. Cook garlic, onion, carrots and celery in remaining oil 
until onion is transparent. Spoon vegetables over the chicken, add 
water, cover and cook in preheated slow oven (325 degrees) until 
tender (about 1% hours). About 10 minutes before chicken is done 
cook mushrooms in fat. Serve with gravy made from drippings. 
Serves six to eight.—Mrs. Milford Dester, Haven. 


122 Meat Dishes—FAVORITE RECIPES 


Chicken Loaf 


1 c. hot chicken broth 3 c. ground cooked chicken 
2 slightly-beaten eggs 14 c. finely-chopped celery 

1 c. soft bread crumbs 3 tbsp. fincly-chopped onion 
2 tbsp. chicken fat or butter % tsp. salt 


Dash of pepper 
Gradually stir a little of the hot broth into the eggs, then re- 
turn to broth. Add bread crumbs and chicken fat and mix well. Add 
remaining ingredients. Pour into a greased 8x4x2-inch loaf pan. Bake 
in preheated slow oven (325 degrees) until firm, about one hour. 
—Mrs. Dan J. Goering, Pretty Prairie. 


Chicken Wiggle 


14 Ib. noodles 1 c. cooked chicken, chopped 
1% tsp. salt 10%4 oz. can mushroom soup 
1% qt. boiling water 14 c. finely-chopped onion 


% c. crushed potato chips 
Cook noodles in salted water until tender. Drain. Mix chicken, 
soup and onion with noodles. Turn into greased 1Y2-quart baking 
dish. Sprinkle with crushed potato chips and bake 35 minutes in 
preheated 350 degree oven.—Mrs. Vernon Plenert, Buhler. 


Chicken Asparagus Luncheon Dish 


1% Jb. fresh asparagus 6 slices cooked chicken 
1 can cream chicken soup or turkey 
14 c. milk 1 c. grated processed cheese 


Trim and clean asparagus and stand it in deep pot. Add hot 
water to depth of two inches, season and cover. Steam about 10 
minutes. Combine soup and milk and pour into greased 7x11-inch 
baking dish or into six individual ramekins. Place spears on sauce, 
allowing about four spears per serving. Top with fowl slices and 
sprinkle with cheese. Garnish each serving with two or three strips 
of pimento. Heat in preheated 350 degree oven about 15 minutes. 
—Mrs. Vernon Lauterbach, Zenda. 


Turkey Pie 
114 ce. minute rice 3 tbsp. flour 
1% c. salted water 3 c. milk 
2 tbsp. melted butter 1 small green pepper 
34 tsp. curry powder 1 small onion 


Dash of cayenne 1 oz. pimento 

1% tsp. nutmeg “ tsp. salt 

1% tbsp. blanched chopped 2 c. cooked, chopped turkey 
almonds 2 c. biscuit mix 

% e. shredded coconut 14 e. milk 

2 tbsp. butter 2 tbsp. salad oil 


Prepare rice with salted water according to package directions. 
Add melted butter, curry powder, cayenne, nutmeg, almonds and 
coconut. Make a cream sauce by blending two tablespoons of butter. 
flour and milk. Cook over low heat until thick. Add green pepper 
and onion (which has been chopped and sauteed), pimentos, salt 
and turkey. Place rice mixture in greased baking dish. Spread tur- 
key mixture over it. Make biscuit dough by combining biscuit mix, 
milk and salad oil. Roll and spread over pie. Bake in preheated 350 
degree oven 25 to 30 minutes.—Mrs. Howard Sorensen, Meade. 
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Tasty Roast Wild Duck 


Thoroughly clean and wash each duck, wiping away moisture 
with absorbent towels. Brown each duck lightly in skillet. Pour off 
excess fat and wipe ducks with absorbent towel to remove grease. 
Rub outside of bird lightly with bacon drippings or melted lard. Salt 
and pepper cavity and stuff bird with any good onion and sage dres- 
sing. 


Place four or five slices of orange (with rind) on each bird. 
Wrap securely in aluminum foil, molding it to the duck. Place in 
shallow baking pan and roast in preheated 350 degree oven until 
desired tenderness is reached (about 1⁄2 hours). Dispose of orange 
slices. If bird doesn’t appear brown enough, peel back foil to expose 
breast and allow to brown a few minutes. Reseal the foil to keep 
bird moist and hot and also to serve individually, if desired.—Mrs. E. 
J. Novotny, Hutchinson. 


Wild Duck Breasts In Wine Sauce 


Place duck breasts on cold broiler pan, cover each with a strip 
of bacon and broil 10 minutes. Turn, brush with melted butter and 
broil 10 minutes more. Remove from broiler, season with salt and 
pepper, place in wine sauce and simmer 1% hours. 


Wine Sauce 


6 tbsp. butter 1 tsp. celery salt 
2 tbsp. currant jelly 1 tbsp. flour 
1 c. white sherry wine % c. water 


Combine butter, jelly, wine and celery salt and heat until jelly 
is dissolved. Combine flour with water and stir to a smooth paste. 
Stir into wine mixture and cook, while stirring, until thickened. 
—Mrs. L. A. Wise, Hutchinson. 


Pheasant a la King 


2 pheasants 4-0z. can mushrooms, drained 
¥% |b. fresh salt pork 6 pieces rosemary 
or bacon % tsp. parsley, chopped 
1 small clove garlic 1 tsp. salt 
1 medium onion, chopped % tsp. pepper 


1% c. water 


Cut pheasants into pieces and brown in salt pork or bacon drip- 
pings. Add other ingredients and cook five minutes. Remove meat 
from pan and*‘place in large piece of heavy foil. Pour liquid and 
other ingredients over meat, seal and bake in roasting pan two to 
2⁄2 hours in preheated 300 degree oven.—Mrs. Henry Frank, 
Brownell. 
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Cornish Game Hens 


2 Cornish hens 2 tsp. paprika 

% c. flour 3 c. hot cooked rice 

1 tsp. salt % c. chopped parsley 

\¥% tsp. pepper 4-oz. can sliced mushrooms 


Split Cornish hens in half. Lightly sprinkle with mixture of flour, 
salt, pepper and paprika. Fry in 350 degree vegetable oil, one inch 
deep in skillet, turning to brown well. Remove hens to warm place. 
Drain off all but two tablespoons of drippings. Add rice, parsley, 
mushrooms with juice and toss lightly. Replace hens and heat.—Sue 
Rich, Great Bend. 


Fish 


Fish Fillets Baked With Cheese 


1% Ib. fish fillets Dash of pepper 

1 tbsp. minced onion 1% c. fine soft bread crumbs 
4 tbsp. butter % c. grated American cheese 
% tbsp. salt % c. milk 


Cut fillets into servings, sprinkle with salt and pepper and place 
in shallow baking dish. Saute onion in butter until lightly browned. 
Add salt and pepper, bread crumbs and cheese and toss with a fork 
to mix well. Spread over fillets and press on firmly. Pour milk 
around fish and bake in preheated oven (350 degrees) about 35 min- 
utes or until fish is tender.—Mrs. Herb Estes, Sylvia. 


Perch With Mushroom Sauce 


1 pkg. frozen perch % c. grated Parmesan or 
1 can condensed mushroom Swiss cheese 
soup % tsp. salt 
% c. light cream Dash of pepper 
% tsp. grated onion Paprika 


Let fillets thaw at room temperature about an hour. (Other fish 
fillets rather than perch may be used.) Place skin side down in 
shallow greased baking dish. Combine soup with cream, onion, 
cheese and salt and pepper and mix thoroughly. Pour over fish and 
sprinkle with paprika. Bake in preheated 425 degree oven 25 to 30 
minutes.—Mrs. Richard Morisse, Nashville. 


Deviled Crabmeat 


1% c. milk % tsp. dry mustard 

1% c. soft bread crumbs % tsp. cayenne pepper 

2 c. flaked cooked crabmeat 4% ce. melted butter 

5 hard-cooked eggs Dry wheat cereal or buttered 
1% tsp. salt crumbs 


Combine milk and 1% cups bread crumbs and gently stir in the 
crab meat and finely-sliced egg whites. Blend in the mashed egg 
yolks, seasonings and butter. Pour into a buttered 10x6x2-inch bak- 
ing dish and sprinkle with the cereal or buttered crumbs. Bake in 
preheated 450 degree oven 15 minutes and serve hot. Serves six. 
—Mrs. Wilfred Taylor, Elkhart. 
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Escalloped Salmon 


1 sliced onion X% tsp. salt 

2 tbsp. butter % tsp. pepper 

2 tbsp. flour 1 can salmon 

1 c. milk % c. bread crumbs 


2 tsp. lemon juice 


Brown onions in butter. (Remove onions if desired). Add flour 
to fat and stir until smooth. Add milk slowly and cook, while stir- 
ring, until thickened. Mix in seasonings, salmon, bread crumbs and 
lemon juice. Pour into a buttered quart baking dish. Top with addi- 
tional buttered bread crumbs and bake in preheated 350 degree oven 
until brown (about 30 minutes.)—Mrs. Lynn Frey, McPherson. 


Salmon Loaf 


2 c. salmon, drained 2 eggs, slightly beaten 
114 c. dry bread crumbs 1% c. cream of mushroom 
34 c. minced green pepper soup 


Flake salmon and combine with remaining ingredients. Mix 
lightly and pack firmly into 9x4x5-inch loaf pan. Bake in preheated 
350 degree oven one hour or until done. Pour off juice and turn onto 
warm platter. Serve with sauce made by heating together one can 
of mushroom soup with one-fourth cup milk, stirring constantly. 
Serves six.—Mrs. H. J. Sloan, Kiowa. 


Salmon Tomato Loaf 


2 c. salmon 1% c. cracker crumbs 
1144 c. cooked tomatoes 1 egg 
1 tbsp. melted butter 1 tsp. salt 


% tsp. pepper 
Flake salmon and remove bones. Combine salmon with toma- 
toes, butter, crumbs and beaten egg. Add seasonings and mix lightly 
with two forks. Pour into well-oiled 1¥%2-quart baking dish and form 
into loaf. Bake in preheated 425 degree oven about 20 minutes.—Mrs. 
Duane Williams, Modoc. 


Salmon Roll Sublime 


2 c. sifted flour % to 1c. milk 

4 tsp. baking powder 2 c. flaked salmon 

% tsp. salt 1 c. medium white sauce 
4 tbsp. butter 1 egg 


Sift flour with baking powder and salt. Blend in butter and stir 
in milk. Knead lightly on a well-floured board and roll in sheet two- 
thirds as wide as in length. Combine salmon with white sauce and 
slightly-beaten egg and spread on dough. Roll as a jelly roll and 
brush with milk or melted butter. Bake in preheated 425 degree oven 
about 30 minutes. Serve hot with a sauce made by combining a 
fourth cup of sliced stuffed olives with one cup of highly-seasoned 
cream sauce.—Mrs. Lena J. Teichmann, Hudson. 
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Tuna Tomatoes 


W c. cooked rice 2 tsp. chili powder 

6 large tomatoes 34 tsp. salt 

2 tbsp. salad oil Dash of pepper 

% c. minced onion % c. grated processed American 
1 c. solid pack tuna, drained cheese 


Cook rice and keep hot. Slice thin slice from stem end of each 
tomato, scoop out pulp and reserve. In hot oil in skillet saute onion 
three minutes. Add tomato pulp, rice, chunks of tuna, chili, salt and 
pepper. Heat, stirring occasionally, until well blended. Heap into 
tomato shells and sprinkle with cheese. Place in 10x6x2-inch baking 
dish and bake uncovered in preheated 375 degree oven 15 minutes 
or until cheese is melted.—Mrs. Bill Bender, Mt. Hope. 


Tuna Chopsticks 


1 can cream of mushroom 7 oz. can tuna 

soup 1 c. diced celery 
% c. water % c. salted toasted cashews 
2 c. chow mein noodles % c. chopped onion 


Dash of pepper 

Combine soup and water. Add one cup of noodles, the tuna 
(white preferred), celery, cashews, onion and pepper. Toss lightly 
and place in ungreased 10x614- inch baking dish. Sprinkle remaining 
noodles over top and bake in preheated oven (375 degrees) 15 min- 
utes or until thoroughly heated. Garnish with canned, drained man- 
darin oranges. Makes five to six servings.—Mrs. Ovie Tanner, Mullin- 
ville. 


Tuna Casserole 


1 can tuna 1 can chicken noodle soup 
3 bard-cooked eggs 1 can mushroom soup 
Potato chips 
Drain tuna and crumble it in greased 1/4-quart casserole. Slice 

eggs and arrange over tuna. Spread chicken soup over, then the 
mushroom soup, making sure the mushroom soup is spread to touch 
the sides of the casserole. Crumble potato chips on top and bake in 
preheated 375 degree oven 45 minutes to an hour.—Mrs. Floyd 
White, Harper. 


Noodle-Tuna Casserole 


4 tbsp. butter 3 hard-cooked eggs 
4 tbsp. flour 2 c. cooked noodles 
1 tsp. salt % lb. pimento cheese 
2c. milk 1 can tuna 


1 c. canned mushrooms 


Combine butter, flour and salt over low heat, add milk and 
cook, stirring constantly, until thickened. In a 1¥%-quart greased 
casserole arrange in layers the sliced eggs, noodles, grated cheese, 
tuna and mushrooms. Pour sauce over and bake one hour in pre- 
heated 350 degree oven.—Frances Fuller Myers, Hutchinson. 
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Tuna With Rice 


615 oz. tuna, chunk style % tsp. pepper 

2 c. cooked rice 2 eggs 

1 tbsp. minced onion y c. milk 

1 tbsp. temon juice 1 c. fine cornflake crumbs 
% tsp. salt 2 tbsp. butter 


Drain tuna and flake with fork. Combine with rice, onions, lemon 
juice, seasonings, eggs, milk and three-fourths cup crumbs. Put mix- 
ture in a 10x6-inch baking pan. Mix remaining crumbs with butter 
and sprinkle over tuna mixture. Bake 20 minutes in preheated 350 
degree oven. Serves six.—Linda Young, Burrton. 


Tuna Potato Casserole 


3 tbsp. butter or margarine % c. minced onion 

3 tbsp. flour 3 c. thinly sliced raw potatoes 
M“ tsp. salt 1 7-oz. can tuna fish 

4% tsp. pepper 1 c. rice cereal 

2 ce. milk 1 tbsp. melted butter 


Melt three tablespoons butter. Stir in flour, salt and pepper. 
Add milk and minced onion. Cook over low heat, stirring constantly, 
until thick and smooth. Arrange sliced potatoes and flaked tuna in 
alternate layers in greased two-quart casserole. Pour cream sauce 
over mixture. Crush rice cereal slightly and mix with melted butter. 
Sprinkle over top of casserole. Bake in preheated 350 degree oven 
for one hour. Serves six.—Mrs. Marshall J. Davis, Ness City. 


Tuna Loaf 
2 7-oz. cans tuna 2 eggs 
14s c. fine bread crumbs 1 can cream of celery soup 


2 tbsp. minced onion 
Drain and flake tuna and combine with bread crumbs, lightly- 
beaten eggs, soup and onion. Pack lightly in greased loaf pan and 
bake one hour in preheated 350 degree oven. Serves six.—Mrs. Paul 
Jantzen, Hillsboro. 


Sea Rabbit 


2 tbsp. shortening 2 ce. milk 
2 tbsp. chopped onion 1% tsp. salt 
2 tbsp. flour 1 c. grated cheese 


6 oz. can tuna 
Heat shortening, add onion and brown. Stir in flour, then add 
milk and cook over medium heat, while stirring, until thickened. Add 
salt and grated cheese, stirring until cheese melts. Stir in tuna and 
heat thoroughly. Serve hot over toast or hot biscuits. Serves four.— 
Nora Pinkerton, Hutchinson. 


Tuna Balls 
1 can tuna 1 egg, slightly beaten 
1 tsp. horseradish 1 tbsp. chopped onion 
1 tbsp. chopped parsley 1 tsp. lemon juice 
3 tbsp. bread crumbs % tsp. tabasco sauce 


Combine all ingredients. Form into small balls and fry in deep 
fat. Serve hot on pretzel sticks.—Amanda Andres, Burrton. 


tin 


128 Meat Dishes—FAVORITE RECIPES 
—_—— OE Ee eee 


Accompaniments 
Cranberry Jelly 


1 qt. cranberries 1 c. water 
2 c. sugar 


Cook cranberries in water in a covered pan five to six minutes. 
Press through sieve. Stir sugar into pulp and pour into mold. Do not 
teheat.—Maxine Maresch, Nekoma. 


Fried Apples 


4 cooking apples % tsp. salt 
4 tbsp. cooking oil % e. sugar 


Wash and quarter the apples, core and cut in quarter-inch slices. 
Heat cooking oil in a medium-sized skillet. Add apples and the salt. 
Simmer about 10 minutes in the open skillet until apples are almost 
done. Add sugar and simmer until apples are cooked. Serves as meat 
accompaniment.—Mrs. Irene Mitchell, Hutchinson. 

Instant Sweet Pickle Relish 
2 c. grated sweet pickles 1% tsp. dchydrated onion flakes 


Grate the pickles on a medium-fine grater and combine with 
instant onion flakes. Serve with sandwiches or with meat course. 
—Mrs. Lloyd Bamberger, Hanston. 


Italian Meat Sauce 


1 garlic clove 2 cans tomato paste 
1 medium onion % c. coffee 
2 tbsp. salad oil 14 tsp. sugar 
y lb. ground beef % tsp. basil 


1 can tomato soup 3-oz. can chopped mushrooms 


Brown garlic and onion in oil. Add meat. Cook and stir with 
fork until tender. Add soup, tomato paste, coffee and sugar. Sim- 
mer one-half hour. Add basil and mushrooms. Simmer five minutes. 
Serve on thin Italian style spaghetti, topped with grated Parmesan 
cheese.—Lynda Messick, Chase. 


Barbecue Sauce Over Spaghetti 


% c. chopped celery 
% c. chopped onion 
2 tbsp. shortening 
1 lb. frankfurters 


10% oz. can tomato soup 
% e. water 

1 tsp. Worcestershire sauce 
6 oz. spaghetti 


Cook the celery and onion in shortening until tender. Add the 
sliced frankfurters and brown lightly. Add soup, water and Wor- 
cestershire sauce and cook over low heat about 10 minutes or until 
of desired thickness. Pour over cooked spaghetti——Mrs. Chester Un- 
ruh, Hillsboro. 
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2 tbsp. shortening 
% c. chopped onion 
% tsp. garlic salt 
1 1b. hamburger 

1 can tomato paste 
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Meat Sauce 


% c. water 

1% tsp. salt 

% tsp. pepper 

4% tsp. oregano 

¥% tsp. savory salt 


Put shortening in skillet and saute onion and garlic salt until 
onion is tender. Add hamburger and brown. Add tomato paste, water 
and seasonings. Simmer mixture 30 minutes. 

Pizza 

On a cookie sheet press canned biscuits until they are 314 inches 
in diameter. Crimp edges to make individual pizzas. Top each pizza 
with two tablespoons of meat sauce, one teaspoon chopped onion, 
one-eighth teaspoon oregano and sprinkle with grated Parmesan 
cheese. Makes 10 individual pizzas. Bake in preheated 400 degree 
oven 10 minutes or until biscuits are light brown. Meat sauce may 
also be served over cooked spaghetti or it may be frozen for later 
use.—Mrs. Richard D. Hall, Hutchinson. 


Barbecue Sauce For Rotisserie Cooking 


1 lemon, sliced thin 


1 large onion, chopped fine 


% c. vinegar 


% c. Worcestershire sauce 


1 c. catsup 


2 c. water 

1 tsp. salt 

% tsp. pepper 

1 tsp. chili powder 
1 tsp. celery seed 


Dash tabasco sauce 


Combine ingredients and cook slowly until thickened.—Mrs. 
Cora Johnson, Lyons. 


Dumplings Deluxe 
% c. sifted flour 1 tsp. butter 
1 tsp. baking powder 1 egg 
% tsp. salt % ec. milk 
Sift flour with baking powder and salt and work butter in. Beat 
egg, add milk and combine with dry ingredients. Drop from tea- 
spoon on ham and beans. Cook 20 minutes, keeping kettle covered. 
—Mrs. A. L. Geil, Great Bend. 


Oyster Stuffing 
1 tbsp. salt 
1 tsp. pepper 
4 qt. day-old bread cubes 

% c. butter or margarine 1% c. fresh or frozen oysters 

2 tsp. poultry seasoning with oyster liquor 

Cook celery in salted water in covered pan until tender. Drain 

and reserve one cup of liquid. Cook onions in butter until tender. 
Add celery. In a large bowl combine seasonings, bread cubes, celery 
mixture and the cup of celery liquid. Chop oysters and add with 
their liquor. Mix well. If a more moist stuffing is desired add half 
cup of hot water and stir well. Makes enough to stuff a 16-pound 
turkey.—Mrs. V. M. McGuire, Nashville. 


4 c. diced celery 
1% c. boiling water 
% c. chopped onion 
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Grandma’s Buttermilk Pie 
1 egg 1 tbsp. flour 
% c. sugar 2 c. buttermilk 
% tsp. lemon extract 
Beat egg well. Add sugar and flour. Mix until smooth. Add but- 

termilk and lemon extract. Pour into unbaked 9-inch pie shell and 
bake 25 to 30 minutes in preheated 400-degree oven.—Mrs. Amos 
Borntrager, Haven. 


Coconut Chess Pie 
2 eggs 24 c. white syrup 
% c. sugar 2 tbsp. butter 
1 can moist coconut 
Beat eggs, add sugar and blend well. Add syrup, melted butter 
and coconut. Pour in unbaked 8-inch pie shell and bake in preheated 
350-degree oven until brown and firm (30 to 40 minutes).—Mrs. 
Ruth Rush, Hutchinson. 


Peanut Buiter Pie 
1 c. light corn syrup 3 eggs 
1 c. sugar 34 c. peanut butter 
% tsp. vanilla 
Combine syrup and sugar and add slightly-beaten eggs, pea- 
nut butter and vanilla. Mix well and pour into 9-inch unbaked pie 
shell. Bake in preheated oven (450 degrees) 10 minutes, reduce 
temperature to 325 degrees and bake 30 to 40 minutes longer or until 
custard is set.—Joan Strobel, Garfield. 


Mock Pecan Pie 


% stick butter or margarine 4 ce. waffle syrup 
2 eggs 1 tsp. vanilla 

% c. quick cooking oatmeal X% c. sugar 

% e. coconut 1 tbsp. water 


Combine ingredients in bowl and beat well. Pour into 9-inch 
unbaked pie shell. Bake in preheated 350-degree oven for one hour 
or until crust in browned and custard is set.—Mrs. Joe L. Mils, 
Ulysses. 
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Delicious Pecan Raisin Pie 


% cube margarine 

4 tbsp. flour (melted and cooled) 

% tsp. salt 1 c. buttermilk 

2 eggs 1% c. raisins 

y% c. pecans, chopped 
Mix sugar, flour and salt. Beat eggs well and gradually add dry 

mixture. Add remaining ingredients. Place in unbaked 10-inch pie 
shell and bake in preheated 350-degree oven about 25 minutes or 
until set—Mrs. Henry Howe, Hutchinson. 


2 c. sugar 


Raisin Pecan Pie 


1 c. brown sugar, packed % tsp. cloves 

1 tbsp. butter 14 c. pecans 

2 eggs 34 c. raisins 

% tsp. cinnamon -inch unbaked pie shell 

Cream sugar with butter, egg yolks, cinnamon and cloves. Add 

nuts and raisins. Fold in stiffly-beaten egg whites. Pour into pastry- 
lined pan and bake in preheated 350-degree oven about 35 minutes 
or until custard is set. Serve with vanilla ice cream.—Mrs. John Long, 
Turon. 


Date Pie 
2 eggs 14 e. milk 
1c. sugar % c. nuts 
% c. butter (room temp.) % tsp. vanilla 


1 c. chopped dates 
Separate eggs and mix yolks with all other ingredients. Fold 
in stiffly-beaten egg whites and bake in unbaked pie shell 50 minutes 
in preheated 350-degree oven.—Ellen Kaufman, Hutchinson. 


Bob Andy Pie 


1% c. sugar 
4 tbsp. flour 
1 tsp. cinnamon 
14 tsp. allspice 


14 tsp. nutmeg 

2 c. milk 

4 eggs 

3 tbsp. soft butter 


2 nine-inch unbaked pastry shelis 
Sift sugar, flour and spices together. Add half of milk with egg 
yolks and butter to dry ingredients. Mix and add remainder of milk. 
Fold in beaten egg whites. Pour into two pastry lined pie pans and 
bake in preheated 250-degree oven about an hour or until filling will 
not coat knife. Cool and serve.—Mrs. Frank Stewart, Lewis. 


Heavenly Chocolate Pie 


¥% Yb. butter or margarine 
1 c. sugar 
4 tbsp. cocoa 


2 eggs 
1 tsp. vanilla 
Whipped cream or nuts 


Blend butter, sugar and cocoa. Add one egg and beat five min- 
utes. Add second egg and beat five minutes more. Add vanilla. Pour 
into baked shell and refrigerate. Serve with whipped cream or sprin- 
kle chopped nuts over top.—Carole Blew, Inman. 
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Chocolate Refrigerator Pie 


6-oz. pkg. chocolate chips 3 eggs 
3 tbsp. milk 1 tsp. vanilla 
2 tbsp. sugar 3 tbsp. sugar 


Melt chocolate chips with milk and two tablespoons of sugar. 
Add egg yolks and vanilla. Beat egg whites until stiff. Beat in three 
tablespoons of sugar. Fo’ into chocolate mixture. Put into baked 
pie shell and refrigerate uvernight. Top with sliced almonds before 
serving.—Mrs. Lawrence Davis, Garden City. 


Chiffon Eggnog Pie 
% c. sugar 1 tsp. vanilla 


¥% c. instant nonfat dry milk % tsp. rum flavoring 
1 tbsp. unflavored gelatin (if desired) 

1 c. cold water 14 c. ice water 

2 egg yolks 2 egg whites 


%4 c. instant nonfat dry milk 

Make a graham cracker crust and chill it in a 9-inch pie pan. 
Mix sugar, 3 c. dry milk and gelatin together in heavy two-quart 
saucepan. Stir in a mixture of cold water and slightly beaten egg 
yolks. Cook and stir over medium heat until mixture comes to a 
full boil. Remove from heat. Stir in flavorings. Chill until thick, but 
not set. Put ice water, egg whites and two-thirds cup dry milk into a 
two-quart bowl. Beat with electric beater at high speed until mix- 
ture stands in high stiff peaks, about three minutes. With mixer at 
lowest speed, gradually beat in the cooled custard mixture. Pour 
into crust and sprinkle with nutmeg. Chill until firm and keep 
chilled until ready to serve.—Mrs. Lola Anderson, Newton. 


Eggnog Pie 


No. 2% can fruit cocktail 1% tsp. vanilla 
1 env. plain gelatin % tsp. almond flavoring 
1% c. thick eggnog % tsp. salt 


1 c. heavy cream 

Drain fruit cocktail well. Measure half cup of the syrup and 
into it stir the gelatin. Heat over boiling water and stir until gelatin 
is dissolved. Remove from heat and stir into eggnog. Add flavorings 
and salt. Chill until mixture mounds when dropped from spoon. Whip 
cream and fold into gelatin with 1/2 cups of the well-drained cock- 
tail mixture. Pour into graham cracker pie shell and chill in refriger- 
ator until firm. Garnish with maraschino cherries.—Mrs. Don Hind- 
man, Hutchinson. 


Squash Pie 


2 eggs, slightly beaten 1 tsp. cinnamon 

2 c. cooked squash % tsp. ginger 

% c. sugar M tsp. cloves 

% tsp. salt 1% c. light cream 


Mix eggs, squash, sugar, salt and spices. Add cream (evaporated 
milk may be substituted) and mix well. Pour into 9-inch unbaked 
pie shell and bake in preheated 425-degree oven 15 minutes. Reduce 
heat to 350 degrees and continue baking 45 minutes or until custard 
is set.—Mrs. Darold Devena, Lewis. 
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Pumpkin Pie 


2 eggs % tsp. allspice 

1 c. sugar ¥% tsp. salt 

1 tsp. cinnamon 1 c. pumpkin 

% tsp. nutmeg 5 I c..scalded milk 
a 


Beat eggs slightly and add sugar mised with spices and salt. 
Add pumpkin and mix. Add hot milk very slowly, stirring lightly. 
Pour into unbaked 9-inch crust and bake in preheated 450-degree 
oven 15 minutes. Reduce heat to 325 degrees and continue baking 
45 minutes.—Ruth Ray, Cimarron. 


Pumpkin Chiffon Pie 


3 eggs, separated 
1% c. pumpkin 
y% e. milk 

34 tsp. nutmeg 

% tsp. cinnamon 


% tsp. salt 

1 c. sugar 

1 tbsp. gelatin 

Y% c. cold water 
Baked 9-inch pie shell 


Beat egg yolks. Add pumpkin, milk and spices blended with 
half cup of sugar. Cook in double boiler until thick. Add gelatin 
dissolved in cold water. Remove from heat and add egg whites which 
have been stiffly beaten with remaining half cup of sugar added 
gradually. Pour into pie shell. Cover with whipped cream if desired 
and chill several hours.—Mrs. Verna Hamer, Hutchinson. 


Pecan Pumpkin Pie 


6 tbsp. brown sugar 
% tsp. salt 

1 tsp. cinnamon 

% tsp. ginger 

% tsp. cloves 


1% c. milk or ight cream 
% c. corn syrup 

1% c. cooked pumpkin 

% c. chopped pecans 

% recipe pastry 


3 eggs Pecan halves 


Mix sugar, salt and spices, add eggs and beat lightly. Add milk, 
syrup, pumpkin and chopped pecans and blend well. Pour into 9-inch 
pie tin lined with pastry and top with pecan halves. Bake in pre- 
heated 425 degre. oven one hour or until filling is set—Pauletta 
Winderlin, Scott City. 
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Merry Christmas Pie 


1 env. plain gelatin 14 tsp. almond flavoring 

% c. cold water x tsp. vanilla 

1 c. sugar % c. heavy cream, whipped 
3 tbsp. flour 2 egg whites (large eggs) 
34 tsp. salt 13% c. shredded coconut 

1% c. milk 1 10-inch baked pie shell 


Soften gelatin in cold water. Combine a half cup of sugar, the 
flour and salt. Gradually add milk and cook over medium heat, 
stirring constantly, until thick. Remove from heat. Add softened 
gelatin and stir to dissolve. Chill until mixture begins to thicken. Add 
flavorings. Fold in whipped cream. Beat egg whites until foamy. 
Gradually add remaining half cup of sugar, beating until stiff. Fold 
egg whites into gelatin mixture. Carefully fold in half cup of the 
coconut. Pour into pastry shell and chill until firm. Pile remaining 
coconut on top. Makes six to eight servings.—Mrs. E. N. Lynn, Plains. 


Cream Cheese Pie 


Crust 
12 to 14 graham crackers ⁄ c. butter or margarine 
Crush crackers into fine crumbs and combine with butter thor- 
oughly. Pat mixture into nine-inch pie pan. 
Filling 
8 oz. cream cheese 2 tsp. vanilla 
2 eggs, beaten % e. sugar 
% tsp. lemon juice 
Combine ingredients and beat until light and frothy. Pour into 
graham cracker crust and bake 15 to 20 minutes in preheated 350 
degree oven. Cool five minutes. Add 
Topping 
1 c. cultured sour cream 3% tbsp. sugar 
1 tsp. vanilla 
Combine ingredients, pour over pie and bake 10 minutes longer. 
Refrigerate at least five hours before serving.—Mrs. Don P. Miller, 
Hutchinson. 


Vanilla Crumb Pie 


% c. brown sugar 1 tsp. vanilla 

1 tbsp. flour 1 c. flour 

% c. dark molasses ¥% c. brown sugar 

1 egg % tsp. soda 

1 c. water % tsp. baking powder 


% c. melted shortening 


Combine half cup brown sugar with tablespoon of flour and stir 
in molasses, egg and water. Cook over low heat until thickened 
(about five minutes). Stir in vanilla and pour into unbaked 9-inch pie 
shell. Combine the cup of flour with half cup of brown sugar, soda 
and baking powder and mix in shortening until crumbly. Sprinkle 
over filling and bake in preheated 375-degree oven 40 to 45 minutes. 
—tIrene Miller, Yoder. 
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Key Lime Pie 


5 eggs, separated 1 tbsp. gelatin 

1 c. sugar % c. cold water 

x c. lime juice 9-inch baked pie shell 
y, tsp. salt Whipped cream 


Beat egg yolks lightly in top of double boiler. Add sugar, lime 
juice and salt and blend well. Cook over hot water until mixture 
coats spoon. Add gelatin which has been softened in cold water. 
Let cool slightly until it begins to set. Fold in stiffly beaten egg 
whites. Pour into pie shell. Chill and top with whipped cream.— 
Mrs. V. R. Cottrell, Plains. 


French Lemon Pie 


4 eggs 15 c. milk 

2 c. sugar 4% c. melted butter 

1 tbsp. flour % c. fresh lemon juice 
1 tbsp. cornmeal 1 tbsp. lemon extract 


Unbaked 9-inch pie shell 
Beat eggs, sugar, flour, cornmeal and milk together. Add melted 
butter and mix well. Add lemon juice and lemon extract. Mix well. 
Pour into pie shell and bake 45 minutes in preheated 350-degree 
oven.—Mrs. Elsie Cochrane, Chase. 


Lemon Chiffon Pie 


3 c. butter %4 e. water 

1 c. sifted flour 4 eggs 

1⁄4 c. brown sugar % c. lemon juice 

% c. nuts 1 tbsp. grated lemon rind 
14 c. granulated sugar %4 tsp. cream of tartar 

1 env. unflavored gelatin % c. granulated sugar 


Combine butter, flour, brown sugar and nuts with blender as 
for pie crust. Spread on cookie sheet and bake at 350 degrees 15 
minutes. Cool and crumble. Line 9-inch pie plate with the crumbs, 
saving three-fourths cup for top of pie. Combine half cup of granu- 
lated sugar with gelatin, add the water and well-beaten egg yolks 
and bring to boiling point. Add the lemon juice and rind and cool. 
Beat egg whites stiff with cream of tartar and beat in half cup of 
granulated sugar gradually. Fold into lemon mixture, pour into 
crust, top with crumbs and chill—Mrs. Ray Buchanan, Little River. 


Marshmallow Orange Pie 


2 eggs 1 tsp. grated orange rind 
14 ce. sugar 1 tbsp. lemon juice 

4 tbsp. cornstarch 2 tbsp. butter 

1c. water 12 marshmallows 

1 c. orange juice 4 tbsp. sugar 


Mix beaten egg yolks with half-cup of sugar combined with 
cornstarch and stir in half-cup water. Cook until thick, stirring con- 
stantly. Add the orange juice and rind, lemon juice, remaining half- 
cup of water, butter and the chopped marshmallows. Cook until the 
marshmallows melt. Cool. Pour into a baked nine-inch pie shell. Top 
with meringue made by folding the four tablespoons of sugar into 
stiffly-beaten egg whites. Bake 12 to 15 minutes in preheated oven 
(350 degrees).—Joanna Holstein, Leoti. 
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Pineapple Cream Pie 


2 c. milk 2 tbsp. butter or margarine 
3 eggs 1% c. crushed pineapple, 
X% c. sugar drained 

34 tsp. salt 9-inch baked pie shell 

3 c. flour 34 c. sugar 


Scald milk. Beat egg yolks, add 34-cup sugar, salt, flour and 
butter. Add scalded milk gradually, stirring constantly. Cook in 
double boiler until mixture thickens. Reserve one-fourth cup pine- 
apple and add remainder to mixture. Cool. Turn into baked pie shell. 
Beat egg whites with Y3-cup sugar until peaks form. Spread mer- 
ingue well to edge of pie. Using bowl of spoon, make “nests” in 
meringue. Bake in preheated 425 degree oven four or five minutes. 
When cool, fill nests with reserved pineapple-—Mrs. Helen Kinds- 
vater, Coldwater. 


Pineapple Chiffon Pie + 


1 c. pineapple juice 1 tbsp. unflavored gelatin 
» 1 tbsp. lemon juice % c. water 

% tsp. salt 3 eggs 

% c. sugar % c. heavy cream 


8inch baked pastry shell 
Combine pineapple and lemon juice, salt and sugar and heat 
until sugar dissolves. Add gelatin which has been softened in the 
half cup of water and stir until dissolved. Add well-beaten egg yolks 
and mix well. Chill until partially set. Fold in stiffly-beaten egg 
whites and whipped cream. Pour into pastry shell and chill until 
firm. Garnish each serving with a teaspoon of fruit cocktail if de- 


sired.—Sarah Huss, Mt. Hope. = 
Cranberry Meringue Pie . 
1% c. granulated sugar ¥% tsp. salt a 
% c. cold water 4 eggs 
4 c. cranberries 2 tbsp. butter 
4 tbsp. flour 1 tsp. vanilla 


4 tbsp. powdered sugar 

Cook sugar and water to a syrup. Add cranberries. Cook until 
, they stop popping. Cool a little. Mix flour, salt and yolks of eggs until 
smooth. Add to berries and simmer for three minutes. Stir in butter 
and vanilla. Set aside to cool. Turn filling into previously baked, 
deep pie shell. Cover with meringue made from stiffly-beaten whites 
of eggs and powdered sugar. Bake in preheated 325 degree oven 15 

minutes.—Mrs. Betty Provine, McPherson. 


Grapu} Pie 
. 6 c. blue grapes 2 tbsp. cornstarch = 
1 c. sugar % tsp. salt 


1 tbsp. lemon juice x 
Stem grapes and separate skins from pulp. Heat pulp five min- 
utes and run through sieve. Combine sugar, cornstarch and salt and 
stir into pulp. Add grape skins and lemon juice and pour into a 
pastry-lined 9-inch pie pan. Top with pastry strips and bake 30 min- 
utes in preheated 425 degree oven.—Mrs. Mae Connor, Syracuse. 
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Banana Peanut Pie 


Crust 

1 c. sifted flour % c. shortening 

% tsp. salt % c. smooth peanut butter 

% tsp. baking powder 2 to 3 tbsp. cold water 
Filling 

.j “ c. sugar 1 tbsp. butter 

% c. cornstarch 1 tsp. vanilla 

% tsp. salt 2 large bananas, sliced 

2 c. scalded milk 34 c. chopped peanuts 

3 egg yolks, slightly beaten Whipped cream 


For crust, sift dry ingredients into mixing bowl. Cut shortening 
and peanut butter in until mixture resembles corn meal. Add water, 
stirring until a dough is formed. Roll dough on floured board to 
¥g-inch thickness. Line 9-inch pie pan with pastry, prick shell with 
fork and bake in preheated 425 degree oven 10 to 12 minutes. Cool. 
For filling combine thoroughly sugar, cornstarch and salt. Gradually 
stir in scalded milk. Cook over boiling water 10 minutes, stirring 
constantly until thickened. Stir small amount of mixture into egg 
yolks and then gradually blend eggs into thickened mixture. Cook 
two minutes, stirring constantly. Add butter. Cool, then add vanilla. 
Arrange banana slices in cooled pie shell, reserving a few slices for 
garnish. Pour cooled filling over bananas. Sprinkle peanuts on top. 
Garnish with whipped cream and banana slices.—Luella Williams, 
Greensburg. 


Blueberry Pie 


3 c. sifted flour . 1 qt. fresh blueberries 

% tsp. salt 2% tbsp. flour 

™% tbsp. sugar % c. sugar 

% tsp. soda 14 tsp. salt 

1c. shortening 1 tbsp. lemon juice 

1 egg % c. brown sugar 

2 tbsp. lemon juice 1 tbsp. butter 

2 tbsp. cold water Beaten egg white 
Sugar 


Mix three cups of flour, half teaspoon of salt, three-fourths 
tablespoon of sugar and soda with a fork and cut in shortening until 
pieces the size of peas are formed. Beat the egg with two tablespoons 
of lemon juice and water and add to flour mixture a little at a time, 
working as little as possible. Roll into two crusts. Combine blue- 
berries with the 212 tablespoons. of flour, two-thirds cup sugar, 
fourth teaspoon of salt and the tablespoon of lemon juice. Stir and 
let stand a few minutes. Line pie tin with pastry and pour in blue- 
berry mixture. Sprinkle brown sugar over and dot with butter. 
Make openings in top crust, place over pie and brush with slightly- 
beaten egg white. Sprinkle with sugar and bake in preheated 425 de- 
gree oven 50 to 60 minutes or until juice bubbles from top of pie. If 
crust starts to brown too soon, run a strip of aluminum foil around 
the edge.—Mrs. L. A. Thompson, Hutchinson. 
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Five-Star Cherry Pie 


2 1-lb. cans pitted tart cherries 14 tsp. almond extract 
(water-pack) 1 tsp. lemon juice 

214 tbsp. quick tapioca 4 drops red food color 

% tsp. salt 14% c. sugar 


1 tbsp. butter 
Combine all ingredients and pour into 9-inch pie plate lined with 
pastry. Crisscross with pastry strips and bake in preheated 425 de- 
gree oven 40 to 45 minutes.—Mrs. Brent Schaben, Bazine. 


Special Cherry Pie 
Crust 
14 e. melted butter 1, tsp. salt 
% c. brown sugar lc. flour 
Mix ingredients and pat onto bottom and sides of oiled nine-inch 
pie pan. Bake in preheated 325 degree oven 15 minutes. 
Filling 
1 c. sugar 2 tsp. cornstarch 
4 tbsp. flour 114 c. cherry juice 
2 c. pitted cherries 
Mix sugar, flour, cornstarch and cherry juice and cook until 
thick. Fold in cherries and pour into baked shell. Add 
Topping 
114 c. dry oatmeal 4 tbsp. flour 
3% c. brown sugar 5 tbsp. melted butter 
Mix well and spread over filling. Bake 20 minutes longer at 325 
degrees.—Mrs. Matt Rohr, Hutchinson. 


Heavenly Cherry Pie 


1 env. unflavored gelatin 4: ce. chopped nuts 

% c. cold water 1% tsp. almond extract 

20 oz. can frozen cherries 24 c. sifted powdered sugar 
1 tsp. lemon juice 1 c. heavy cream 

1 c. flaked coconut 9-inch baked pie shell 


Soften gelatin in cold water., Thaw sweetened cherries and drain 
well. Add enough water to cherry juice to make one cup of liquid. 
Combine cherry liquid and lemon juice and bring to a boil. Remove 
from heat and add softened gelatin, stirring until dissolved. Chill. 
When slightly congealed, whip until fluffy. Add cherries, coconut, 
nuts and flavoring. Beat powdered sugar into whipped cream. Fold 
half of whipped cream into gelatin-fruit mixture and spoon into pie 
shell. Cover with remaining whipped cream and chill thoroughly. 
—Mrs. Lewis Prudhom, Larned. 


Cherry-Rhubarb Pie 


2 c. pitted fresh cherries 2 tbsp. tapioca 
1 c. diced fresh rhubarb 1 tbsp. butter 
1 c. sugar Pastry for 9-inch pan 


Combine cherries, rhubarb, sugar and tapioca and pour into 
pastry-lined pan. Dot with butter. Cover with top crust, vent and 
seal. Bake in preheated 425 degree oven 35 minutes.—Mrs. J. P. Wil- 
son, Hutchinson. 
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Rhubarb Cream Pie 


2 tbsp. butter 2 tbsp. cornstarch 

2 c. diced rhubarb, uncooked 2 eggs 

1% c. granulated sugar % c. light cream 
% tsp. salt 


Place the butter, rhubarb and one cup sugar in a sauce pan and 
cook slowly until rhubarb is tender. Combine the remaining fourth 
cup of sugar with cornstarch, stir in well-beaten egg yolks, cream 
and salt. Add to the rhubarb and cook until thick, stirring con- 
stantly. Cool. Pour into baked eight-inch pie shell. Top with meringue 
made from egg whites beaten with four tablespoons of sugar. Bake 
12 to 15 minutes in 350 degree oven.—Mrs. H. E. Miller, Meade. 


Custard Peach Pie 
9inch unbaked pie shell 2 tbsp. flour 
9 medium-sized peaches 1 c. brown sugar 
1 c. cream 
Line nine-inch pie pan with pastry and flute edges. Arrange 

peeled peach halves on pastry. Mix flour and sugar and add cream. 
Pour cream mixture over peaches. Bake in preheated 350 degree 
oven 40 to 45 minutes or until filling doesn’t adhere to knife.—Peg 
Wilkey, Sterling. 


Fresh Peach Pie 


1 c. sugar 1% tbsp. lemon juice 
% tsp. salt % tsp. cinnamon 
4 c. sliced peaches 2% tbsp. quick-cooking tapioca 


1 tbsp. butter 
Combine all ingredients except butter. Line 9-inch pie tin with 
pastry, put in filling and dot with butter. Rol] out top crust, cut slits 
for steam to escape and cover the pie. Bake 10 to 12 minutes in pre- 
heated 425 degree oven, then 30 minutes at 350 degrees. Serve cold 
topped with ice cream or whipped cream. 
Pie Crust 
3 c. sifted Nour 5% tbsp. water 
1% c: lard 1 tsp. salt 
1 beaten egg 1 tsp. vinegar 
Mix flour and lard with blender or fork. Combine beaten egg, 
water, salt and vinegar and pour over flour mixture. Mix together. 
This makes crust for two 2-crust pies.—Mrs. W. B. Robinson, Utica. 


Peach Pecan Pie 


3 egg whites 14 c. broken pecan meats 
1 c. sugar 1 tsp. vanilla 

12 soda crackers Sliced peaches 

% tsp. baking powder Whipped cream 


Beat egg whites until stiff. Slowly add sugar and beat until dis- 
solved. Roll crackers fine. Add crackers, baking powder and nuts to 
egg whites. Fold in vanilla. Butter pie tin and fill. Bake in preheated 
325 degree oven for 30 minutes. Cool. Top with frozen or fresh sliced 
and drained peaches. Serve with whipped cream.—Kdith F. Yoder, 


Haven. 
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Lattice Peach Pie 


Crust 
2 c. sifted flour 3 c. shortening 
1 tsp. salt 6 tbsp. cold water 
Sift flour and salt and cut in shortening. Sprinkle water over 
mixture and stir with fork until dough is moist enough to hold to- 
gether. Use one half the dough to line a nine-inch pie pan. Fill with 
Peach Filling 


5 c. sliced fresh peaches % tsp. nutmeg 

% c. granulated sugar ¥ tsp. cinnamon 
y, c. brown sugar, packed % tsp. salt 

3 tbsp. cornstarch 1 tbsp. lemon juice 


1 tbsp. butter 

Cover peaches with sugars and let stand one hour. Drain, re- 
serving juice. Combine cornstarch, nutmeg, cinnamon and salt in a 
small sauce pan. Gradually add peach juice and cook over medium 
heat, while stirring, until mixture is thick and clear. Remove from 
heat and add lemon juice and peaches. Pour into unbaked pie shell 
and dot with butter. Roll out remaining dough and cut into one-half- 
inch strips and form lattice top. Bake for 10 minutes in preheated 
450 degree oven and then for 30 to 35 minutes in 350 degree oven. 
—Mrs. Ronald Wedel, Moundridge. 


Green Tomato Pie 


% c. sugar 2% c. sliced green tomatoes 
1% tbsp. flour % c. water 

1 tsp. cinnamon 1 tbsp. lemon juice 

1 tsp. nutmeg 2 tbsp. butter 


Combine sugar with flour, cinnamon and nutmeg and mix thor- 
oughly. Place the mixture and the tomatoes in alternate layers in a 
pastry-lined pie pan. Combine water with the lemon juice and pour 
over the contents. Dot with butter. Bake 10 minutes in preheated 
450 degree oven. Then reduce heat to 350 degrees and bake 25 min- 
utes.—Wilma Vaughn, Hutchinson. 


Applescotch Pie 


5 c. sliced, peeled tart apples 2 tbsp. granulated sugar 
1 c. brown sugar, packed 1 tsp. vanilla 

% c. water % tsp. salt 

1 tbsp. lemon juice 3 tbsp. butter 

¥% c. sifted flour Pastry 


Combine apples, brown sugar, water and lemon juice in sauce- 
pan. Cover and cook slowly until apples are tender, about eight 
minutes. Blend flour and granulated sugar and add mixture to 
apples. Stirringly constantly, cook in uncovered pan until mixture 
thickens, about two minutes. Remove from heat and add vanilla, salt 
and butter. Cool to room temperature. Line nine-inch pie pan with 
pastry. Fill with apple mixture. Cover with pastry and make slits for 
steam to escape. Bake in preheated 425 degree oven 40 to 45 min- 
utes.—Mrs. Lex Gill, Sterling. 


wits 


FAVORITE RECIPES—Pies 141 
—— eS EE 


Apple Cream Pie 


™ c. sugar \% tsp. vanilla 

2 tbsp. flour % tsp. salt 

1 c. sour cream 2c. tart apples, finely chopped 
1 egg 1 unbaked pie shell 


_Mix sugar and flour. Add cream, egg, flavoring and salt. Beat 
until smooth and add apples. Pour in pastry-lined pan and bake 15 
minutes in preheated 450 degree oven. Remove from oven and add: 


Topping 
% c. sugar 1 tsp. cinnamon 
% c. flour % c. butter 
Sift sugar, flour and cinnamon together. Cut in butter with 
pastry blender until mixture is in fine crumbs. Sprinkle over pie and 
bake 20 minutes longer in 325 degree oven.—Mrs. B. P. Hernandez, 
Hutchinson. 


Apple Brittle Pie 


3 c. sliced apples Unbaked pie shell 

1 tbsp. lemon juice % c. sugar 

2 tbsp. melted butter 2 tbsp. tapioca 
Topping 

1 egg ¥%c. heavy cream 

% c. sugar 1 c. shredded coconut 


1c. crushed peanut brittle 


Coat sliced apples with lemon juice and butter and put in pastry- 
lined pie tin. Mix sugar and tapioca and sprinkle evenly over apples. 
Bake 15 minutes in preheated 425 degree oven. Reduce temperature 
to 325 degrees and spread topping over apples. For topping, beat 
egg slightly. Gradually add sugar and beat until light. Stir in cream. 
Combine coconut with peanut brittle. Add half cup of this mixture 
to egg mixture. Spoon over apples. Sprinkle remaining coconut mix- 
ture over top of pie. Bake 30 minutes more or until apples are 
tender.—Mrs. Wanda Norris, Hutchinson. 


Apple Raisin Pie 


9-inch unbaked pastry shell % c. raisins 
2 tbsp. melted butter 1 c. crushed cornflakes 
4 c. applesauce 14 c. sugar 


2% tbsp. quick-cooking tapioca % tsp. cinnamon 
2 tbsp. butter 


Line pie pan with pastry and brush with butter. Chill. Mix ap- 
plesauce, tapioca and raisins and pour into shell. Combine corn 
flakes, sugar and cinnamon and spread evenly on pie. Dot with but- 
ter. Bake 35 minutes in preheated 425 degree oven. Cool thoroughly. 
—Judy Ann Siemens, Inman. 
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Apple Dumplings 


3 c. sifted flour 4 tsp. baking powder 
1 tsp. salt x. c. shortening 
1 tbsp. sugar ™% c. milk 


Combine ingredients by biscuit method and roll stiff dough one- 
fourth inch thick. Cut into six squares and add 


Filling 
6 medium sized apples Cinnamon 
Sugar Vanilla 
Nutmeg Butter 


Pare, core and slice apples. Place equal amounts of thinly sliced 
apples on each square. Sprinkle with sugar, nutmeg, cinnamon and 
vanilla. Dot generously with butter. Bring corners of dough to center 
and pinch firmly together. Place six dumplings into a greased baking 
dish. Cover with 


Syrup 
2 c. sugar % tsp. nutmeg 
1 c. applesauce 2 tsp. vanilla 
1, tsp. cinnamon 2 tbsp. butter 


2 c. apple juice 
Combine ingredients and pour two-thirds of syrup over dump- 
lings. Bake 35 minutes in preheated 375 degree oven. Serve hot with 
remaining apple syrup and cream.—Mrs. L. C. Froelich, Alden. 


Rosy Apple Whirls 


1% c. sugar % c. sugar 

1% c. water % c. shortening 

14 c. red cinnamon candies 1 egg 

2 c. sifted flour 3 c. milk 

2 tsp. baking powder 1 tbsp. butter 

% tsp. salt 3 c. finely-cut apples 


Combine the 1/2 cups of sugar with water and candies, bring to 
a boil and simmer five minutes. Pour into 12x8x2-inch pan, reserv- 
ing half cup of syrup for topping. Sift flour with baking powder, salt 
and the fourth cup of sugar into a large bowl. Cut in shortening until 
fine. Add egg and milk and stir until dough clings together in a ball. 
Knead lightly 12 to 15 strokes on a floured board. Roll to a 12-inch 
square, spread, with melted butter and cover with apples. Roll as for 
jelly roll and cut into 12-inch slices. Place cut side down in syrup 
in pan and bake in preheated 400 degree oven 30 minutes. Spoon the 
half cup of remaining syrup over rolls, one tablespoon over each, 
and continue baking 10 to 15 minutes until golden brown. Serve 
warm with cream.—Mrs. Viola Shinliver, Seward. 
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Butter Filling For Tarts 


% c. butter 14 tsp. light corn syrup 
1 c. brown sugar ¥% tsp. cinnamon 

1 egg. slightly beaten 44 c. seedless raisins 

1 tsp. vanilla 14 c. chopped walnuts 


Cream butter with sugar until light and fluffy. Stir in remain- 
ing ingredients. Spoon into 24 small unbaked tart shells and bake 
20 to 24 minutes in preheated 400 degree oven or until filling is set 
and shells browned.—Mrs. Anne E. Daum, McPherson. 


Apricot Tarts 
6 oz. cream cheese 2 c. sifted flour 


1 c. butter 12 oz. dried apricots 
% c. sugar 


Cream cheese and butter together, add flour and mix until 
smooth. Chill several hours. Cover apricots with water and soak one 
hour. Drain off all but half cup of liquid. Add sugar to apricots and 
simmer until fruit is tender but not mushy. Cool. Roll pastry one- 
eighth inch thick and cut into 22-inch rounds with fluted cutter. 
Place half the rounds on a greased baking sheet, place an apricot 
half on top of each round, dampen edges and cover with another 
pastry round. Seal edges and bake in preheated 400 degree oven 15 
minutes. Makes 3⁄2 dozen.—Mrs. B. L. Strawn, Hutchinson. 


Successful Meringue 


1 tbsp. cornstarch 3 egg whites 
Cold water 6 tbsp. sugar 
¥% c. boiling water % tsp. salt 


Moisten cornstarch in small amount of water (about 1% tea- 
spoons), stir in boiling water and cook until thick and clear while 
stirring. Cool. Beat egg whites until stiff and beat in sugar and salt 
gradually. Beat in the cooked cornstarch until mixture stands in 
peaks. Brown in preheated 375 degree oven. Makes a tender mer- 
ingue which will stand up and not “weep’’.—-Mrs. Robert Wilkerson, 
Utica. 


Pie Crust 
2 c. sifted flour % c. vegetable shortening 
1 tbsp. sugar 1 egg yolk 
1 tsp. salt 1 tbsp. lemon juice 

% e. milk 


Sift dry ingredients together, add shortening and blend with 
pastry blender. Beat egg yolk, lemon juice and milk together with a 
fork and stir into dry ingredients to make a soft dough. Makes two 
crust pie.—Mrs. H. C. Richardson, Stafford. 


Hot Water Pie Crust 
¥% c. boiling water 1% c. sifted flour 
34 c. shortening 34 tsp. baking powder 
34 tsp. salt š . . 
Pour hot water over shortening and beat until creamy. Sift in 
flour, baking powder and salt and stir together. Form into ball and 
chill. Roll to Ye-inch thickness on lightly-floured board. Makes two 
9-inch pie crusts.—Mrs. Ida Albright, Pretty Prairie. 
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Preserving 


Olive Cherries 
Fill sterile pint jar with unstemmed cherries. Add one tablespoon 
of salt and 1⁄2 tablespoons sugar. Fill jar half full of vinegar and 
finish filling with cold water. Seal and let stand three weeks before 
using.—Mrs. Ray Wilcox, Garden City. 


Maraschino Cherries 


2 qt. large sour cherries Sugar 
2 c. white vinegar 2 tsp. almond extract 
1 c. water Ted food coloring 


Cover pitted cherries with the vinegar and water in a small 
crock and let stand two days. Then drain and wash thoroughly. 
Measure cherries and add an equal amount of sugar. Stir lightly. Let 
stand four weeks in a cool place. After the fourth week, add the 
extract and enough red food coloring to give the desired shade. 
Place in sterilized jars and seal.—Mrs. E. M. Ensign, Hutchinson. 


Tomato Puree 
6%4 lbs. ripe tomatoes 3 stalks celery 
3 green sweet peppers 3 onions 
Combine tomatoes with finely-chopped peppers, celery and 

onion and simmer until celery is soft. Press through sieve and sea- 
son with salt and pepper. Pour into sterilized pint jars and process 
35 minutes in hot water bath. This keeps well and makes good soup 
when combined with water.—Mrs. Lester H. Goering, Moundridge. 


New England Tomato Ketchup 


13 lbs. ripe tomatoes 6 tbsp. salt 

4 tbsp. allspice 1 tsp. pepper 

2 tbsp. mustard ¥% tsp. red pepper 
1 tbsp. ground cloves 2 c. strong vinegar 


Cook tomatoes and strain through sieve. Mix spices, salt and 
pepper in vinegar. Heat tomatoes to near boiling point and add spice 
mixture. Simmer slowly for three hours, stirring often to prevent 
burning. Let stand until cold. Stir and seal in half pint jars or small- 
necked bottles. If bottles are used, cover with a half inch of. olive 
oil before corking.—Mrs. C. H. Katz, Kinsley. 
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Ripe Tomato Sauce 


4 ats. ripe tomatoes 3 tbsp. salt 

2 c. chopped onions % ce. sugar 

1 c. chopped red peppers 1 tbsp. mustard seed 
1 c. chopped green peppers 1 tsp. cinnamon 

1 red hot pepper 1 tsp. allapice 


2% c. vinegar 
Combine vegetables, salt and sugar. Cook until mixture begins 
to thicken. Add spices and vinegar and cook until mixture becomes 
a thick sauce. Pour in sterile jars and seal.—Mrs. Lillie Burgess, 
rnold. 


Tomato And Pear Chutney 


1 lb. ripe tomatoes % tsp. ginger 

1 lb. pears, chopped 34 tsp. mustard 

1 green pepper, chopped % c. vinegar 

% tsp. cayenne 1 c. sugar 

1 tsp. salt 1 small can pimento 


Peel and chop tomatoes. Mix all ingredients except pimento. Boil 
slowly for one hour, stirring occasionally. Add chopped pimento., Boil 
five minutes longer. Pack into sterilized jars and seal at once.—Mrs. 
Lloyd Cauldwell, Holyrood. 


Green Tomato Mincemeat 


3 c. tart apples, peeled and 1 tsp. allspice 
chopped 2 tsp. cinnamon 

2 c. chopped green tomatoes 1 tsp. cloves 

1 1b. raisins 1 tsp. salt 

1 c. suet, chopped 3 c. sugar 


%4 c. vinegar 
Mix ingredients and bring to rapid boil. Simmer until thick. 
Pour into sterilized jars and seal.—Mrs. E. A. Shacklett, Hutchinson. 


Sweet Green Tomato Pickles 


5 lbs. medium to large green 1 tbsp. stick cinnamon 
tomatoes, unpeeled 1 tsp. whole cloves 

6 c. sugar 1 tsp. whole allspice 

2 c. vinegar 1 tbsp. white mustard seed 


Slice tomatoes in medium thick slices. Combine sugar, vinegar 
and spices and stir until dissolved. Pour over tomatoes and let stand 
six hours or over night. Drain off syrup and cook until it coats a 
spoon. Add tomato slices and cook until clear. Seal in sterilized jars. 
A handful of uncooked raisins may be added to each jar just before 
sealing.—Mrs. Harry Adams, Lewis. 


Pickled Peaches 


6 to 10 peaches 2 c. vinegar 
4 c. sugar 2 tbsp. stick cinnamon 
. 2 tbsp. whole cloves 


Select firm, rìpe peaches. Blanch and remove skins. Combine 
sugar and vinegar and add spices, tied in thin cloth bag. Boil until 
sugar is dissolved, about 10 minutes. Add peaches and cook until 
tender. Pack in sterile jars. Cover with syrup and seal.—Mrs. Viola 
Applegate, Langdon. 


146 Preserving—FAVORITE RECIPES 
—— OOA VOR RECITES 


Beet Pickles 


Beets 2 c. sugar 
1 c. vinegar 3 c. water 
1 tbsp. mixed pickling spices 
Prepare fresh whole beets for cooking, leaving from one to two 
inches of tops and all of roots. (Leaving tops and roots will give a 
much redder pickle.) Cook beets until done. Remove skins and cut 
as desired. Combine vinegar, sugar, water and spices and heat, while 
stirring, until sugar in dissolved. Put beets into hot pickle mixture 
and simmer 10 to 15 minutes. Pack in sterilized jars, cover with 
pickle liquid and seal..—Mrs. Archie Schmidt, Greensburg. 


Bread ‘n Butter Pickles 


1 gal. medium cucumbers 5 c. sugar 

8 small onions 5 c. vinegar 

1 green pepper 1% tsp. turmeric 

1 red pepper 14 tsp. ground cloves 
44 c. salt 1 tbsp. mustard seed 
Cracked ice or cubes 2 tsp. celery seed 


Slice cucumbers and onions and cut pepper shells in narrow 
strips. Combine, add salt and cover with ice. Let stand three hours. 
Drain. Heat sugar and vinegar and pour over vegetables. Add spices 
and bring to boil. Pack in eight sterile pint jars and seal.—Mrs. R. 
Edna Thompson, Hutchinson. 


Cucumber Chunk Pickles 


7 Ibs. green cucumbers 2% lbs. brown sugar 
2 c. salt 1 tbsp. whole allspice 
Water 1 tbsp. celery seed 
Vinegar 1 tbsp. stick cinnamon 


Cut cucumbers into one-half to one-inch slices. Soak for three 
days in a brine made by dissolving salt in 2⁄2 quarts of water. Drain 
and soak cucumbers in fresh water three days. Don’t change water. 
Drain and cover cucumbers with a mixture of half water and half 
vinegar. Simmer 20 to 30 minutes. Drain and discard liquid. Mix one 
quart vinegar, sugar and spices and boil five minutes. Pour boiling 
syrup over cucumbers and soak 24 hours. Drain liquid and reheat 
for four successive days and repeat soaking. On the fifth day pack 
the pickles in hot jars, cover with boiling syrup and seal.—Mrs. Fred 
Offerle, Beeler. 


Easy Sweet Pickles 


1 peck (10 Ib.) medium 2% at. vinegar 
sized cucumbers 3 c. sugar 
1c. salt 14 c. mixed pickle spices 


Wash and cut cucumbers into slices about one-fourth inch thick. 
Mix slices and salt. Let stand several hours. Drain and press out all 
the juice possible. Rinse once in cold water. Combine vinegar, sugar 
and spices. Boil one minute. Add cucumbers and simmer five min- 
utes. Pack cucumbers into hot, sterile jars to within one inch of top. 
Fill jars to top with hot liquid and seal tightly. Makes about 12 pints. 
If desired onion rings may be added to cucumber slices.—DeLonna 
Kaufman, Moundridge. 
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No-Wait Dill Pickles 


Cucumbers 2 qt. water 
Green dill, garlic or 34 c. salt 
hot pepper 1 pt. cider vinegar 


Wash pickles and pack in sterilized jars. Leave whole, slice or 
quarter as you desire. To each jar add a sprig of dill and your choice 
of a button of garlic or piece of hot pepper. Boil water, salt and 
vinegar three minutes and keep boiling while pouring into jars. Solu- 
tion is enough for three quarts. Seal and let stand six to eight weeks. 
—Mrs. Bill Franklin, Hutchinson. 


Dill Chunk Pickles 


Cucumbers % c. salt 
8 bunches dill 1 qt vinegar 
4c. sugar 1 pt. water 


1 tsp. alum 
Wash and cut into one-inch chunks medium-sized cucumbers to 
fill four quart jars. Add two bunches dill to each jar. Dissolve sugar 
and salt in vinegar and water. Add alum. Bring to boiling and pour, 
while hot, over cucumbers in jars. Seal. Pickles will be ready to use 
in four weeks.—Mrs. Jonas Bontrager, Haven. 


Kosher Sliced Dill Pickles 


Grape or cherry leaves Onion 

Green dill Dill seed 

3% bushel cucumbers 5 qt. water 
Garlic 1 qt. vinegar 
Hot red peppers 1 c. sugar 


2 c. pickle salt 

Place a grape leaf or cherry leaves in bottom of each jar. Add 
small piece of green dill. Pack each jar with cucumbers sliced one- 
fourth inch thick. Place one-fourth clove of garlic, one hot pepper, 
two slices onion, and one teaspoon dill seed in each quart of pickles. 
Combine water, vinegar, sugar and salt and bring to boil. Cool and 
pour over cucumbers. Seal jars immediately and let ripen four 
weeks.—Mrs. T. R. Cantwell, Sterling. 


End-Of-Garden Pickles 


1 c. sliced cucumbers c. chopped carrots 
1 c. chopped sweet peppers c. cut green beans 
1 c. chopped cabbage c. chopped celery 
1 c. sliced onion tbsp. mustard seed 
1 c. chopped green tomatoes tbsp. celery seed 

2 qts. water c. vinegar 

12 c. salt c. sugar 
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2 tbsp. turmeric 
Soak over night the cucumbers, peppers, cabbage, onions and 
tomatoes in the water to which the salt has been added. Drain. Cook 
carrots and green beans (cut in inch pieces) in boiling water until 
tender. Drain well. Mix cooked vegetables with the soaked vegetables 
and add remaining ingredients. Boil 10 minutes. Pack into sterilized 
jars and seal at once.—Mrs. H. E. Haines, Sylvia. 
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Cucumber Relish 


2 qts. cucumbers, ground 
2 tbsp. salt 

1 qt. onions, ground 

% tbsp. salt 

3 c. sugar 


1 tsp. turmeric 

“% tsp. celery seed 

1 tbsp. mustard secd 
% tsp. ground cloves 
3 c. vinegar 


Mix ground cucumbers with the two tablespoons of salt. Mix 
ground onions with the half tablespoon of salt. Let both stand two 
hours, then combine and drain in colander. Press out all juice pos- 
sible. ‘Mix sugar with remaining ingredients and bring to a rolling 
boil. Add drained cucumbers and onions and keep over low heat, 
while stirring, seven to 10 minutes. Do not boil. Pour in sterilized 
jars and seal.—Mrs. Malcolm Woodson, Penalosa. 


Green Tomato Relish 


1 doz. large green tomatoes 24 apples 


3 green peppers 

3 red mango peppers 
8 medium onions 

% c. salt 


4 tsp. celery seed 
4 tsp. mustard seed 
2c. vinegar 

4 c. sugar 


2 c. juice from cooked apples 
Combine green tomatoes, peppers and onions, which have been 
chopped fine or run through food grinder. Sprinkle with salt and let 
stand overnight. Drain well. Cook apples until tender and add with 
spices, vinegar, sugar and juice to other ingredients. Cook on slow 
fire until thick, stirring occasionally. Seal in sterilized jars.—Mrs. 
Jim Foster, Minneola. 


Lindbergh Relish 


2 small heads cabbage 
6 green peppers 

6 red peppers 

8 onions 


w% c. salt 

1 qt. vinegar 

5 c. sugar 

1 tbsp. celery seed 


8 carrots, if desired 1 tbsp. mustard seed 
Grind vegetables and mix with salt. Let stand three hours. Drain 
well. Mix vinegar, sugar, celery and mustard seed and combine with 
vegetables. Seal this relish raw in sterilized jars.—Blanche B. John, 
McPherson. 


Harvest Corn Relish 


4 c. fresh corn 

5 c. finely-chopped green 
pepper 

2 c. chopped onions 

2 c. sliced unpared cucumber 

4 c. chopped ripe tomatoes 


4 c. vinegar 

2 c. sugar 

% c. salt 

2 tbsp. celery seed 

1 tbsp. mustard seed 
1 tbsp. turmeric 


Combine all vegetables, add remaining ingredients and mix well. 


Place over low heat and bring to the boiling point. Lower flame and 
simmer 25 minutes or until vegetables are just tender. Seal in hot 
sterilized jars. Makes six pints.—Mrs. Ed Keast, LaCrosse. 
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Corn Salad 


2 qts. fresh corn 

2 qts. tomatoes 

1 qt. ripe onions, chopp:d 
6 green peppers, chopped 
3 red peppers, chapped 


1 qt. vinegar 

1 qt. sugar 

1 tbsp. dry mustard 
1 tbsp. celery seed 
1 tbsp. salt 


Cut fine or grind the vegetables. Mix well, add remaining in- 
gredients and cook 30 minutes. While boiling hot, pack in sterile jars 
and seal.—Mrs. A. D. Eddy, Garfield. 


Pepper Hash 
12 red peppers 5 medium sized onions 
12 yellow peppers 1 c. vinegar 
12 green peppers 2 c. sugar 
Water 3 tbsp. salt 
Pour boiling water over finely-chopped peppers (all one color 
may be used) and boi! 10 minutes. Drain peppers 30 minutes. Com- 
bine chopped onions, two cups water, vinegar, sugar and salt and 
add to peppers. Boil 15 minutes. Pack in jars and seal while hot. 
—Mrs. Enos Schrock, Haven. 


Cantaloupe Butter 


Select ripe melons and cut in halves. Remove the rinds, seeds 
and soft spots. Cut in pieces and place in kettle with as little water 
as possible. Cook until tender. 

Press through a colander and measure pulp. To each quart of 
pulp, add one-half cup sugar, juice of one-half lemon and one-fourth 
teaspoon cinnamon. Boil until the mixture is thick enough to spread, 
stirring often. Pack the hot butter into sterile jars and seal im- 
mediately.—Mrs. R. B. Maerz, Lakin. 


Winter Delight 


1 1b. dried peaches 2% c. water 

1 Ib. dried apricota 2 small cans shredded 

1 Ib. dried pears pineapple 

2%4 c. sugar % tsp. salt 

Cut dried fruit coarsely, cover with sugar and water and let 

stand over night. Add pineapple and salt and cook over low heat 
until fruit is tender (30 to 45 minutes). Serve on hot biscuits, muf- 
fins, pancakes and rolls.—Mabel L. Myers, Dodge City. 


Uncooked Berry Jam 


10 oz. pkg. frozen berries 
1% c. sugar 


1 tsp. lemon juice 
\% pkg. powdered pectin 
% c. water 

Use either strawberries or raspberries. Thaw, add sugar and let 
stand half an hour. Add lemon juice. Bring pectin and water to a 
boil and boil one minute. Add to berry mixture, stir for two minutes 
and pour into glasses. May be stored in the refrigerator or in the 
freezer.—Mrs. G. E. Parsons, Alden. 
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Frozen Peach Jam 
3 c. crushed peaches 1 pkg. powdered fruit pectin 
5 c. sugar 1 c. water 
Place peaches in large mixing bowl, add sugar and mix well. Let 
stand 20 minutes, stirring occasionally. Dissolve pectin in the water, 
bring to a boil and boil one minute. Add this to the fruit mixture and 
stir for two minutes. Ladle into jelly glasses or suitable freezer con- 
tainers, leaving half-inch space at the top. Cover and let stand 24 to 
48 hours or until jam has set. Cover with an eighth-inch layer of hot 
paraffin. Yields about nine six-ounce glasses. It will keep in the re- 
frigerator a few months or in the freezer a year. Use it as a spread 
or as topping for ice cream.—Mrs. Alfred H. Koehn, Hillsboro. 


Golden Rhubarb Jam 
5 c. rhubarb 1 Ib. candy orange slices 
3 c. sugar 

Cut rhubarb into one half-inch pieces and cut candy into small 
pieces. Mix rhubarb, candy and sugar and let stand until sugar is 
almost dissolved. Bring to a boil and cook until mixture thickens, 
stirring constantly. Pour into hot sterilized jars and cover with par- 
affin while hot.—Mrs. Herman B. Schroeder, Lyons. 


Grandma’‘s Rhubarb Conserve 
9 c. cut rhubarb 4 medium oranges 
9 c. sugar 1 c. chopped English walnuts 
Cut rhubarb fine, cover with sugar and let stand overnight. In 
the morning, chop whole oranges (including rind) fine and add to 
rhubarb. Mix and cook until thickened. Stir in walnuts and seal in 
sterilized jars.—Mrs. Esther Spicer, Pratt. 


Blue Plum Conserve 


96 blue plums 3 oranges 
2 lbs. seedless raisins 1 lb. English walnuts 
Sugar 
Wash, seed and dice plums. Add raisins which have been washed 

and drained. Add diced unpeeled oranges and coarsely-chopped nuts. 
Mix thoroughly, measure and add one cup sugar to every three cups 
pulp. Cook to desired consistency and seal in sterilized jars.—Patsy 
Dieker, Ulysses. 


Delicious Strawberry Preserves 


1 qt. strawberries 2 tbsp. vinegar 
4 c. sugar 
Cap and wash berries. Heat but do not boil the vinegar, add to 
berries and boil three minutes. Add sugar and boil eight minutes. 
Pour into stone jar and stir several times a day. After 24 hours pour 
into glasses and cover with melted paraffin—Mrs. Paul Howard, 
Sylvia. 
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Cherry-Berry Preserves 


2%4 c. Bing cherries, pitted 3 c. sugar 
and halved % c. water 
2 c. sliced strawberries x c. lemon juice 


% tsp. almond extract 


Combine cherries, strawberries, sugar and water in preserving 
kettle, place on low heat and stir until sugar is dissolved. Turn heat 
to moderate and bring mixture to a boil. Boil eight minutes. Stir in 
lemon juice and flavoring and boil one minute more. Remove from 
heat and skim off foam. Pour into hot sterilized glasses and seal at 
once. Makes seven 4-ounce jars.—Mrs. Irene Beal, Mt. Hope. 


Pear Conserve 


2 doz. medium ripe pears Sugar 
No. 2 can sliced pineapple 1 small bottle 
2 oranges maraschino cherries 


Peel and chop or grind pears. Drain pineapple and cut fine. Add 
pulp and grated rind of the oranges (remove all white membrane) 
to the pears and pineapple and measure all. For each cup of fruit 
add three-fourths cup sugar. Add pineapple juice and let stand over 
night. Simmer until the mixture jellies, then add the drained cher- 
ries, cut in fine pieces. Seal in small sterile jars.—Mrs. R. F. Ayers, 
Pratt. 


Tomato Preserves 


2% c. tomato pulp 5 c. sugar 

% c. apple juice 14 tsp. butter 

2% oz. powdered fruit pectin 2 tsp. vanilla 

Use fully ripe red or yellow tomatoes with seeds removed. Use 

as little juice as possible. Dice the pulp into a kettle, add apple juice 
and pectin and bring to a boil. Cook gently one minute. Add sugar 
and butter and bring to a full rolling boil. Boil rapidly one minute. 
Remove from heat and add vanilla. Let stand about five minutes, 
stirring frequently. Pour into hot sterilized glasses and seal. Makes 
two to three pints.—Mrs. E. S. Jones, Hutchinson. 


Peach Seed Jelly 


Peach seeds 1% oz. powdered pectin 
Water 4 c. sugar 
Cover peach seeds with water and let stand several hours or 
overnight. Bring seeds and water to a full, rolling boil and boil two 
or three minutes. Remove from heat and strain through a clean 
cloth. Stir pectin into three cups of juice and bring to a vigorous 
boil. Add sugar and stir until dissolved. Continue stirring until juice 
comes to full, rolling boil again and boil two minutes longer. Re- 
move from heat and skim. Pour into hot sterilized jars and cover 
with paraffin. Makes three pints.—Mrs. James Norris, Coats. 
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Imitation Raspberry Jelly 


4 c. pear juice 1 pkg. raspberry drink powder 
2 tbsp. lemon juice 1 box powdered pectin 
5 c. sugar 
To prepare pear juice, boil peelings and cores of fully ripe pears 

15 to 20 minutes, in just enough water to cover. Pour off juice, strain 
and measure. To the four cups of pear juice add lemon juice, drink 
powder and pectin and mix thoroughly. Place over high heat and 
stir until mixture comes to a hard boil. Stir in sugar at once, then 
bring to a full rolling boil and boil harà for one minute, stirring con- 
stantly. Remove from heat, skim off foam and pour at once into 
glasses.—Alice E. Drolte, Kingman. 


Foolproof Grape Jelly 


Concord grapes Sugar 


Wash ripe, firm grapes and drain. Adding no water, cook over 
medium heat until grapes are soft, stirring occasionally. Pour into 
jelly bag and drain thoroughly. Using two cups of juice at a time, 
bring juice to a rolling boil in a saucepan. Reduce heat and add three 
cups of sugar. Stir constantly until all sugar is dissolved, but do not 
boil. Leave no sugar crystals around edge of pan or on spoon as 
they cause crystals in jelly. Pour into sterilized glasses and cover 
with paraffin—Mrs. Fred Popp, Dighton. 


Beet Jelly 


4 c. beet juice 1% oz. powdered pectin 
5 c. sugar 


Cook clean, whole beets in just enough water to cover. When 
beets are tender, drain off juice and strain through a jelly cloth. Mix 
pectin with the beet juice, place over high heat and bring to a rolling 
boil, stirring constantly. Stir in sugar, bring again to a rolling boil 
and boil for one minute while stirring. Skim, pour into glasses and 
cover with paraffin—Mrs. Mildred Reynolds, Russell. 


Canned Green Beans 


1 gal. young green beans % c. vinegar 
3 c. salt 3 qt. water 


Clean and prepare beans. Add salt, vinegar and water and boil 
12 minutes. Pack within one-half inch of top in clean, hot jars. Fill 
within one-half inch of top with liquid in which beans were pre- 
cooked. Seal. At serving time drain liquid from jar and discard. Add 
enough fresh water to beans to finish cooking. Season with pork, 
butter or cream.—Mrs. C. D. Stewart, Hutchinson. 
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‘Salads and Dressings 


Nut-Prune Salad 


12 cooked prunes 2 tbsp. chopped nuts 
% c. cottage cheese \% tsp. salt 
1 tsp. grated orange rind Mayonnaise 


Pit and chill prunes. Combine cottage cheese, orange rind, nuts 
(peanuts or pecans) and salt. Add enough mayonnaise to moisten, 
mix well and stuff prunes. Serve on shredded lettuce. Serves four. 
—Mrs. Lewis Hall, Garfield. 


Fruit Salad Plate 


4 fresh peaches 4 apricots 
2 oranges 1 c. fresh pitted cherries 
2 bananas Lettuce leaves 


French dressing 
Pare, seed and slice peaches. Prepare pared oranges in thin 
slices. Peel and slice bananas. Seed apricots and cut in fourths. Do 
not peel. Arrange fruit on lettuce leaves on eight salad plates. Serve 
with French dressing.—Terry Preston, Hardtner. 


Frozen Summer Salad 

14 c. strained lemon juice 1 c. diced pineapple 

% c. strained orange juice c. diced pears 

% c. sugar 4 c. diced peaches 

15 marshmallows c. white cherries, quartered 

% tsp. salt % c. diced ripe bananas 

Cook until syrupy (about 10 minutes) the lemon and orange 

juices and the sugar. Add the quartered marshmallows and stir 
until melted. Add salt, pineapple, pears, peaches and cherries and 
coo! until thick and sirupy. Add bananas and mix. Pour in cube sec- 
tions in refrigerator tray and place in refrigerator. Set control at 
coldest point. Freeze for three hours. Serve in lettuce cups. Makes 
six to eight servings. Garnish with mayonnaise. If used as a light 
dessert, it may be garnished with browned coconut instead of may- 
onnaise.—Mrs. James Tangeman, Scott City. 
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Gooseberry-Lime Salad 


1 pkg. lime gelatin 1 c. sweetened, cooked 
2 c. hot water gooseberries 

15 marshmallows 34 c. chopped celery 

% c. orange sections 44 c. chopped walnuts 


Dissolve gelatin in hot water and cool until it begins to thicken. 
Fold in chopped marshmallows, orange sections cut in pieces and 
other ingredients. Pour into individual molds or one large mold and 
chill until firm.—Mrs. Chet Christensen, Mt. Hope. 


Five-Cup Salad 


1 c. mandarin oranges 1 c. miniature marshmallows 
1 c. pineapple chunks 1 c. coconut 
1 c. cultured sour cream 


Mix ingredients together and chill.—Mrs. M. A. Boyle, Burrton. 


Cherry Mold 
20 oz. can frozen red 1 pkg. cherry gelatin 
cherries 10 oz. can mandarin oranges 
Water 14 c. slivered almonds 


Defrost cherries and drain. To the juice add enough water to 
make one cup of liquid. Heat to boiling, add gelatin and stir until 
dissolved. Drain juice from oranges and add water to make three- 
fourths cup of liquid. Add to gelatin mixture and chill until it starts 
to congeal. Fold in drained fruit and almonds. Pour into quart mold 
and chill until firm. Serve on salad greens and garnish with addi- 
tional fruit. Serves 12.—Betty Briggs, Inman. 


Poinsettia Salad 


1 c. water % tsp. red food coloring 

% c. sugar Shredded lettuce 

% c. red cinnamon candies % c. sour cream 

4 apples 8 drops yellow food coloring 


2 tsp. grated orange rind 

Combine water, sugar and candies. Cook until dissolved. Pare 
and core apples and cut into eighths. Place apples in syrup and 
cook until tender. Add red coloring to obtain right hue. Cool. (May be 
left in syrup overnight). Drain. Place lettuce on salad plate and 
arrange apples in a circle to form a poinsettia. Blend sour cream 
and yellow food color and place in center. Sprinkle with grated 
orange peel. Serves six.—Mrs. Mahlon Ogden, Lewis. 


Holiday Salad 


34 e. red hots 1% c. cold water 
2 c. hot water 1 1b. can applesauce 
2 pkg. cherry gelatin 1 orange ground fine 


1% c. celery cut fine 
Dissolve red hots in hot water, pour over gelatin and stir un- 
til gelatin is dissolved. Add cold water and cool until thick as egg 
whites. Stir in remaining ingredients and chill in refrigerator until 
set. Three-fourths cup nuts may be added if desired.—Mtrss. J. M. Mc- 
Cutchan, Sterling. 
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Cinnamon Fruit Salad 


% ce. cinnamon candies 1 c. diced apples 
1% c. hot water 1 c. diced celery 
1 pkg. cherry gelatin % c. cut grapes 


X c. chopped pecans 
Dissolve candies in hot water over low flame. Pour over cherry 
gelatin and stir until dissolved. Chill until syrupy. Add remaining 
ingredients, pour into molds and chill until firm. Serves six.—Gerry 
L. Rieckenberg, Mt. Hope. 


Frozen Peppermint Desser‘-Salad 


No. 2 can crushed pineapple 1044 oz. miniature marshmallows 
1 pkg. strawberry gelatin 2 c. heavy cream 
14 c. cinnamon candies ¥% lb. soft butter mints 


Combine pineapple with powdered gelatin, cinnamon candies 
and marshmallows, mix well and chill in refrigerator over night. 
Next day set refrigerator control to lowest temperature. Beat the 
cream, one cup at a time, (bowl and beater should both be pre-chilled 
in refrigerator) until cream is of medium consistency (piles softly). 
Pour cream into the bowl of chilled pineapple mixture with the 
crushed mints. Fold together thoroughly and pour into refrigerator 
trays. Freeze until firm (2 to 3 hours). Make 20 servings.—Mrs. H. 
F. Riegel, Belpre. 


Velvet Salad 


1 pkg. lemon gelatin 3 oz. pkg. cream cheese 
4 c. hot water 1 c. salad dressing 

1 lb. marshmallows y% ce. heavy cream 

1 small can crushed pineapple 1 pkg. raspberry gelatin 


Dissolve lemon gelatin in one cup hot water. Melt marshmal- 
lows in one cup hot water and mix with lemon gelatin. Cool. Com- 
bine pineapple, cheese, salad dressing and whipped cream. Add to 
lemon gelatin mixture and let gelatin set. Mix raspberry gelatin 
with two cups hot water and chill until syrupy. Pour over lemon 
gelatin and chill until firm.—Linda Stahl, Ulysses. 


Frosted Salad 


2 pkg. lemon gelatin 20 oz. can crushed pineapple 
2 c. boiling water 1 c. miniature marshmallows 
2 c. clear carbonated beverage 2 large bananas, sliced 


Dissolve gelatin in boiling water. Stir in beverage and chill until 
partially set. Drain pineapple and save juice for topping. Fold pine- 
apple, marshmallows and bananas into gelatin. Pour into nine-inch 
spring form pan or 7x12-inch oblong dish. Chill until firm. Add 


Topping 
% ce. sugar 1 egg, slightly beaten 
2 tbsp. flour 2 tbsp. butter 
1 c. pineapple juice 1 c. heavy cream 


14 c. shredded American cheese 
Combine sugar, flour, juice and egg. Cook, while stirring, over 
low heat until mixture is thick. Remove from heat and add butter. 
Chill. Fold in whipped cream and spread over gelatin. Sprinkle with 
cheese and chill overnight.—Mrs. Harold Ramsay, Stafford. 
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Raisin Sunshine Salad 


% c. light or dark raising 1 c. undrained crushed pine- 
1 pkg. lemon gelatin apple 

1% c. hot water % tsp. salt 

2 tbsp. fresh lemon juice 1% c. grated carrots 


Rinse raisins in water and drain. Cover with water and boil 
five minutes. Cool and drain. Dissolve gelatin in hot water. Blend 
in lemon juice, pineapple and salt. Chill until slightly thickened and 
fold in raisins and carrots. Turn into individual molds. Chill until 
firm. Turn out and serve on crisp lettuce.—Mrs. Forest Cochran, 
Hutchinson. 


Raspberry Salad Mold 


3 oz. pkg. raspberry gelatin 9 oz. can crushed pineapple 
1% c. boiling water 1 large banana 
12 oz. pkg. frozen raspberries % c. chopped nuts 


Empty gelatin into a bowl, add hot water and stir until gelatin 
is completely dissolved. Add partially thawed raspberries and stir 
until berries are completely thawed and separated. Chill until mix- 
ture is slightly thicker than unbeaten egg white. Oil a one-quart 
mold lightly with salad oil (not olive oil). When gelatin mixture is 
thickened to right consistency, stir in the pineapple, sliced banana 
and nuts. Turn into prepared mold and chill until firm. Unmold on 
chilled serving plate and serve with 

Sour Cream Dressing 
1 c. thick sour cream 1 tbsp. sugar 
1% c. miniature marshmallows 3 tbsp. lemon juice 

Mix cream, marshmallows and sugar together and add lemon 
juice gradually, beating until mixture is well blended. Cover and 
store in refrigerator over night.—Peggy L. Olivan, Great Bend. 


Tangy Cherry Salad 


1 c. crushed pineapple 1 pkg. cherry gelatin 
% c. pineapple juice % c. sugar 

1 1b. can sour red cherries % c. orange juice 
Cherry juice 2 tbsp. lemon juice 
Water % c. broken pecans 


Drain pineapple and reserve the third cup of juice. Drain 
cherries (pitted) and combine juice with pineapple juice and water 
to make 11⁄2 cups of liquid. Heat to boiling and add gelatin and 
sugar. (If cherries are packed in heavy syrup omit sugar). Stir un- 
til dissolved. Add orange and lemon juice and chill until partially 
set. Stir in fruit and nuts and chill until set—Mrs. Raymond Mc- 
Comb, Stafford. 


Watermelon Gelatin Mold 
1 pkg. watermelon gelatin i c. cold water 
1c. boiling water 1 small can crushed pineapple 
1c. diced celery 
Dissolve gelatin in boiling water. Add cold water, pineapple and 
celery and chill until firm.—Mrs. Myrtle Geddes, Hutchinson. 
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Orange-Pineapple Salad 


No. 2% can crushed pineapple 2 oranges 

2 beaten eggs 1 c. chopped nuts 

2 tbsp. flour 24 large marshmallows 
% e. sugar 1 c. heavy cream 


_ Drain juice from pineapple and mix with beaten eggs. Com- 
bine flour and sugar, stir into juice mixture and cook in double 
boiler until thick, stirring occasionally. Cool. When cold, add diced 
oranges, pineapple, nuts and chopped marshmallows. Whip cream 
and fold in. Chill in refrigerator until ready to serve.—Mrs. A. C. 
Gates, Newton. 


Sweet Sour Salad 


1 env. unflavored gelatin % c. sma!) cucumber pickles 
144 e. cold water % c. blanched almonds 

% c. sugar 4. c. canned diced pincapple 
% c. hot water % c. stuffed olives 

3 tbsp. mild vinegar 2 drops green food coloring 


Soften gelatin in cold water, add sugar and fourth cup of hot 
water and stir. Add remaining half cup of hot water and vinegar 
and cool until mixture begins to stiffen. Add the thinly-sliced pickles, 
chopped almonds, pineapple, olives and food coloring. Turn into 
individual molds that have been rinsed in cold water. Chill. When 
firm, unmold on lettuce and serve with mayonnaise.—Patsy J. Shep- 
herd, Seward. 


Marshmallow-Pineapple Salad 


1 tbsp. butter 1 small can crushed pineapple 
1144 tbsp. flour 1 small pkg. miniature 

1 c. sour cream marshmallows 

1 c. milk ¥% c. chopped nuts 


Melt butter, stir in flour, add cream and milk and cook, stirring 
constantly until thickened. Cool and add drained pineapple. Mix 
in marshmallows and nuts, pour into bow! and store in refrigerator. 
—Mrs. Fred D. Yoder, Hutchinson. 


Marshmallow Limeade Freeze Salad 


2 eggs 2 c. miniature marshmallows 
% c. powdered sugar 14 oz. can pineapple tidbits 
% c. lime juice 16 oz. can peaches, drained 
% tap. salt 1 c. whipping cream 

1 tbsp. butter Green food coloring 


Combine slightly-beaten eggs with sugar, lime juice, salt, butter 
and marshmallows and cook over low heat, stirringly constantly until 
thickened. Cool, then fold fruit, lime mixture and food coloring into 
whipped cream. Turn into mold and freeze.—Mrs. Albert Hostetler, 

arper. 
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Heavenly Lettuce 


% head of lettuce, chopped 


1 unpared mellow apple, diced 


1 stem diced celery 
% c. stewed raisins 


% c. small-size marshmallows 


1 diced banana 


¥% c. mayonnaise 
Evaporated milk 


Combine all ingredients except mayonnaise and milk in salad 
bowl. Mix mayonnaise with enough evaporated milk to make it 
creamy and mix with other ingredients just before serving.—Mrs. 


Marvin Woodward, Seward. 


Cucumber Salad 


1 pkg. lemon gelatin 
1% c. bolling water 
% c. pineapple juice 


% tsp. salt 
14 tsp. minced onion 


1 c. diced cucumber 


1 c. crushed pineapple 


2 tbsp. vinegar 

% c. mayonnaise or salad dressing 
Dissolve gelatin in hot water. Add pineapple juice, vinegar and 
salt. Chill until partly set. Mix onion, cucumber, pineapple and 
salad dressing. Add to gelatin mixture and stir thoroughly. Chill 
several hours. Serve on lettuce leaves.—Mrs. Mabel Barr, Scott City. 


1 No. 2 can crushed 
pineapple 

1 pkg. lime gelatin 

3% c. grated American cheese 

% c. chopped pimento 


Olive Wreath Mold 


% c. finely chopped celery 

34 c. chopped English walnuts 
% tsp. salt 

1 c. heavy cream, whipped 
Small stuffed olives, sliced 


Curly endive 

Drain pineapple. Heat pineapple syrup to boiling. Add to gelatin 
and stir until gelatin is dissolved. Cool. When gelatin begins to 
thicken, add pineapple, cheese, pimento, celery, nuts and salt. Fold 
in whipped cream. Place a row of sliced stuffed olives in bottom of 
9-inch ring mold, add gelatin mixture and chill until firm. Arrange 
endive on platter. Unmold salad on top. Makes eight to 10 servings. 
—Mrs. Mike Santry, Hutchinson. 


Pineapple Cantaloupe Salad 
1 fresh pineapple 1 cantaloupe 
% c. sugar 
Peel pineapple and cantaloupe and cut in bite-size pieces. Put in 
glass or plastic container and sprinkle sugar over. Chill for two 
hours in refrigerator.—Mrs. Art Goertz, Hutchinson. 


Cantaloupe Salad 
1 pkg. lemon gelatin 1 c. chilled ginger ale 
1 c. hot water % cantaloupe 
1 c. seedless white grapes 
Dissolve gelatin in hot water and cool until it begins to set. 

Add chilled ginger ale. With a fourth teaspoon measuring spoon, 
make cantaloupe balls. Add cantaloupe balls and grapes to gelatin 
mixture and chill until firm.—Janice McAllaster, Lyons. 
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Ground Cranberry Salad 


1 pkg. cherry gelatin 1 c. ground raw cranberries 
1 c. hot water 1 c. crushed pineapple 

1c. pineapple juice 1 c. finely-chopped celery 
1 c. sugar % c. chopped nutmeats 


Mix gelatin with hot water and stir thoroughly. Add pineapple 
juice and cool. Pour sugar over ground cranberries and let stand 
while gelatin mixture is cooling. When gelatin starts to thicken, add 
cranberries, drained pineapple, celery and nuts. Pour in mold and 
chill until firm.—Glenda Hoofnagle, Dodge City. 


Cranberry Souffle Salad 


2 1-Ib. cans cranberries, X c. mayonnaise 
sauce or whole 14 c. finely chopped nuta 
2 tbsp. plain gelatin Mint or watercress garnish 


Empty cranberries into saucepan. Stir in gelatin and let stand 
while measuring remaining ingredients. Heat cranberries and gela- 
tin to boiling. Let cool until syrupy. Fold in mayonnaise and nuts. 
Pour into mold and chill. Unmold and garnish. Serves six.—Mrs. Ken- 
neth Yardley, Scott City. 


Cranberry Salad 


1 Ib. cranberries 1 c. sugar 

1 c. water 1 c. chopped apples 
% lb. marshmallows 1 c. chopped celery 
1 pkg. orange gelatin 1 c. chopped nuts 


Cook cranberries in water a few minutes. Dissolve marshmal- 
lows, gelatin and sugar in hot cranberries. Add apples, celery and 
nuts and chill until firm.—Mrs. Raleigh Huffman, Hazelton. 


Holiday Salad 


12 tomatoes 1 c. shrimp, cut in pieces 

2 c. mayonnaise 1 c. ripe olives, cut from 
2 tbsp. curry powder seeds 

2 tap. lemon juice 1 tbsp. unflavored gelatin 
12 minced anchovies % c. cold water 


Peel tomatoes, scoop out centers, and turn upside down to drain. 
Combine mayonnaise, curry powder, lemon juice, anchovies, shrimp 
and olives. To this mixture add gelatin which has been softened in 
water and dissolved over hot water. Fill tomatoes with mixture. 
Chill thoroughly. Garnish top with parsley.—Mrs. Ben Strawn, Hut- 
chinson. 


Stuffed Tomatoes 


4 medium sized tomatoes 14 tsp. sugar 

Lettuce leaves 2 tbsp. heavy cream 

12 oz. cottage cheese 14 c. diced green pepper 
% tsp. salt 15 c. coarsely-broken nuts 


Wash tomatoes and remove cores. Form tomato flowers by 
cutting each tomato into six wedges, leaving base uncut. Arrange on 
lettuce leaves and press open slightly. Combine drained cheese with 
remaining ingredients, blend thoroughly and spoon into centers of 
tomato flowers. Chill—Mrs. Keith Blocksome, Ransom. 
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Cottage Cheese Salad 


1 pkg. lime gelatin 14 c. mayonnaise 

1 c. hot water 2 tbsp. finely-chopped onion 

%4 c. cold water % c. diced celery 

1% tbsp. vinegar 1 c. cottage cheese 

Dissolve gelatin in hot water, add cold water, vinegar and may- 

onnaise. Blend well with beater, pour into tray and place in freezing 
unit 15 to 20 minutes or until mixture is firm about one inch from 
edge. Turn into bow! and whip until fluffy and creamy. Fold in re- 
maining ingredients and chill in refrigerator until set—-Mary Jean 
Sparke, Dodge City. 


Cucumber Cottage Cheese Salad 

1 pkg. Hme gelatin 1 medium-sized onion 

1 c. hot water 1 tsp. salt 

1 medium-sized cucumber 12 oz. cottage cheese 

1 c. mayonnaise 
Dissolve gelatin in hot water and let cool. Peel cucumber, cut 

in half and dispose of seeds. Grind cucumber and onion in food chop- 
per. Combine with salt, drained cottage cheese and mayonnaise. Mix 
with cold gelatin and chill in refrigerator until set.—Mrs. Nina Ben- 
jamin, Hutchinson. 


Crunchy Lime Salad 

2 pkg. Hme gelatin 14 c. cottage cheese 

2 c. boiling water 1 red apple, chopped 

2 c. cold water ¥% c. chopped celery 

% c. salad dressing 2 tbsp. chopped green pepper 

% c. grated cabbage 
Combine gelatin with boiling water and stir until dissolved. Add 

cold water and chill until slightly thickened. Mix salad dressing with 
cottage cheese and add to about a third of the thickened gelatin. 
Stir remaining ingredients into remaining gelatin. Pour cheese mix- 
ture over and chill until firm.—Mrs. Melvin Decker, Bison. 


Confetti Salad 


1 pkg. lime gelatin 


1 pkg. lemon gelatin 


1 c. boiling water 
6 medium carrots 


1 small green pepper 
1 c. coffee cream 

1 c. mayonnaise 

1 tsp. salt 


12 oz. small curd cottage cheese 
Dissolve gelatin in boiling water. Grind carrots and pepper 
fine and add to gelatin. Blend coffee cream and mayonnaise and add 
it with the salt and cottage cheese to the gelatin mixture. Store in 
refrigerator until firm.—Mrs. William Foreman, Hutchinson. 


Cherry Sauce Salad 
1 pkg. cherry gelatin 1 c. diced celery 
12%-0z. can jellied 1 c. dry-curd cottage cheese 
cherry sauce % c. chopped walnuts 
Dissolve gelatin according to directions on package. Add cherry 

sauce to gelatin and fold in celery, cottage cheese and nuts. Chill un- 
til set. Cut into squares and serve on lettuce.—Mrs. Martha Geil, 
Great Bend. 
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Tomato Soup Salad 
1 box lemon gelatin % c. boiling water 
1 can tomato soup 
Dissolve gelatin in water. Add condensed soup and enough water 
to make a total of two cups of liquid. Pour into a mold and chill 
Sliced stuffed olives or chopped celery may be added. Serve on let- 
tuce with mayonnaise.—Mrs. Jennie Jennings, Little River. 


Cream Cheese And Vegetable Salad 


1 can tomato soup 

8 oz. pkg. cream cheese 
2 c. water 

2 pkg. lemon gelatin 


1c. salad dressing 

1% c. chopped celery 

1 green pepper, chopped 
1 tsp. grated onfon 


1 cucumber, chopped fine 
Heat soup to simmering point. Mash cheese and add to soup 
when hot. Add one cup of hot water to gelatin and dissolve, then 
add one cup of cold water. Add to soup mixture, mix and pour in 
7x1l-inch pan. Let stand until firm. Combine salad dressing with 
finely-chopped vegetables and spread over gelatin—Mrs. Anna L 
Williamson, Garden City. 


Lime Gelatin Mold 


1 pkg. lime gelatin 

1 avocado, mashed 

3 oz. cream cheese, mashed 
% c. mayonnaise 


% c. chopped celery 

% c. green pepper, chopped fine 
% small onion, chopped 

% peeled cucumber, chopped 


Prepare lime gelatin according to directions on package. When 
it begins to set, fold other ingredients into gelatin. Pour into ring 
mold and chill until firm.—Mrs. E. D. Nelson, McPherson. 


Summer Vegetable Salad 


1 pkg. lemon gelatin 
1 tsp. salt 

1 c. hot water 

% c. cold water 

1 tbsp. vinegar 


% tsp. pepper 

2 tbsp. minced green pepper 
3 tbsp. chapped scallions 

3% c. diced fresh tomatoes 
% c. grated carrots 


Dissolve gelatin and salt in hot water. Add cold water, vinegar 
and pepper. Chill until slightly thickened. Fold in vegetables and 
pour into molds. Chill until firm. Serve on salad greens with mayon- 
naise or French dressing. Serves six.—Mrs. Alta Laudermilk, Hut- 
chinson. 


Mexican Salad 


1 pkg. lemon-flavored 
gelatin 

1% c. boiling water 

2 tsp. sugar 

1 tsp. salt 

% c. white vinegar 


% tsp. chili powder 

1 c. finely shredded cabbage 
%4 c. finely chopped celery 
4-0z. jar pimento 

3⁄4 green pepper 

1 medium-sized red apple 


Combine gelatin and boiling water. Stir and blend in sugar, salt, 
vinegar and chili powder. Cool. Meanwhile prepare vegetables, cut. 
pimento and pepper in narrow strips and chop apple. Add to gelatin 
mixture when it is slightly thickened—Mrs. Alvin Lillibridge, Kal- 
vesta. 
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Macaroni Vegetable Salad 


6 oz. macaroni 1 small onion, diced 

14 small head lettuce 1 cucumber, peeled and diced 
2 small tomatoes 1 small green pepper, diced 
1% c. chopped celery 1% tsp. salt 


1 c. salad dressing 
Cook macaroni 12 minutes in boiling salted water. Drain, run 
cold water over it to chill and drain well. Place in mixing bow] and 
add chopped lettuce, tomatoes cut in small wedges, and other in- 
gredients. Mix well—Clara Mae Eash, Haven. 


Beet Salad 
1 pkg. lemon gelatin 2 tsp. grated onion 
1 c. hot water 1 tsp. grated horseradish 
“% c. beet juice % tsp. salt 
3 tbsp. vinegar % c. diced celery 


No. 303 can diced bects 
Dissolve gelatin in hot water and add beet. juice and vinegar. 
Cool. Add grated onion, horseradish, salt, celery and drained beets. 
Chill until firm and serve on crisp lettuce.—Mrs. Delbert Lindahl, 
Arlington. 


Pea Salad 
1 No. 303 can drained peas 3 tbsp. salad dressing 
3 hard-cooked eggs % c. salted peanuts 
1 onion % ce. red pimento 
4 small sweet pickles 14 tsp. salt 


%4 tsp. pepper 
Combine peas with chopped eggs, onion and pickles. Mix in 
other ingredients. Chill in refrigerator until ready to serve.—Mrs. 
Melvin Nielsen, Alden. 


Pea-Cheese Salad 


No. 303 can peas 1 medium-sized cucumber 
% lb. cheese 6 to 8 small sweet pickles 
2 hard-cooked eggs 
Drain peas and mix with cheese, cucumber and pickle, all cut 
in small chunks. Add diced eggs and enough mayonnaise to moisten. 
Mix lightly and serve on lettuce leaves —Mrs. Rhoda Howell, Gar- 


field. 


Sauerkraut Salad 


No. 2% can sauerkraut 1 med. green pepper 
4 oz. can pimento 1 med. onion 
% c. sugar 2 c. celery 


Mix together drained sauerkraut and pimento, sugar, diced 
green pepper, onion and celery. Chill. Serve with roast beef or any 
meat.—Mrs. Margrett Cutting, Bentley. 
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Carrot And Cabbage Salad 


1 pkg. lime-flavored gelatin 
2 c. hot water 1 c. shredded raw carrots 
3 tbsp. vinegar 1 c. shredded raw cabbage 
Combine gelatin (lemon flavor may be used) and water and 
add vinegar and salt. Stir until dissolved. Cool and add carrots and 
cabbage. Chill until firm.—Vicki Lynn Adrian, Buhler. 


1 tsp. salt 


Cole Slaw 


24 c. sugar 
1 c. vinegar 
% tsp. salt 
14 c. salad oil 
% c. water 

Mix vegetables together. Combine remaining ingredients thor- 
oughly and pour over vegetables. Mix and let stand over night or at 
least six hours before serving.—Kate Elder, Leoti. 


4 c. shredded cabbage 

14 c, chopped green pepper 
% c. chopped red pepper 
% c. chopped onion 


German Potato Salad 


% tsp. paprika 
% tsp. dry mustard 


4 slices bacon 
2 tbsp. bacon fat 


3 tbsp. flour 1% c. water 
1 tsp. sugar % c. vinegar 
134 tsp. salt 4 cooked potatoes 


% tsp. pepper 3 tbsp. minced onion 

Dice bacon and fry until crisp. Remove from heat and drain. In 
skillet, blend the two tablespoons of fat with flour and seasonings. 
Gradually add water and cook, while stirring, until smooth and 
thick. When thoroughly cooked add vinegar and cook until flavor 
is blended. Pour, while hot, on the diced hot potatoes. Last fold in 
onion and crisp bacon. Serves four to six.—Mrs. Kenneth Birket, 
Abbyville. 


Chicken-Cranberry Salad 


1 env. unflavored gelatin 1 c. mayonnaise 


¥% e. cold water 


2 c. whole cranberry sauce 


1 c. crushed pineapple 

% e. walnuts 

1 tbsp. lemon juice 

1 env. unflavored gelatin 
% e. cold water 


% c. water 

3 tbsp. lemon juice 

34 tsp. salt 

2 c. diced cooked chicken 
14 c. diced celery 

Salad greens 

Mayonnaise 


Walnut halves or cherries 

Soften first envelope of gelatin in fourth cup of cold water and 
dissolve over hot water. Add cranberry sauce, pineapple, half cup of 
walnuts and tablespoon of lemon juice. Pour into 9x9-inch glass 
dish and chill. Soften remaining gelatin in fourth cup of cold water 
and dissolve over hot water. Blend in mayonnaise, the half cup water, 
three tablespoons lemon juice and salt. Stir in chicken and celery 
and pour over chilled first layer. Chill until firm, cut in squares and 
invert on salad greens. Top with mayonnaise and walnut half or 
cherry. Serves six to eight.—Mrs. Cecil Graff, Ellinwood. 
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Salad Dressing 


2 qts. mayonnaise 1 large onion, ground 

% c. vinegar 1 c. French dressing 

% c. sugar % c. cataup 

No. 303 can beets % tsp. Worcestershire sauce 


In a large container combine the mayonnaise with vinegar and 
sugar. Drain and grind beets and add with remaining ingredients. 
Mix thoroughly and return to quart jars. The beet juice may be 
used for thinning or to give a deeper pink color.—Mrs. B. A. Landry, 
Hanston. 


Tomato Soup Salad Dressing 


1 can tomato soup % c. sugar 
% c. cooking oll 1 tsp. salt 
% c., vinegar 1 tsp. onion salt 


Mix all ingredients together well and store in refrigerator. (A 
teaspoon of grated onion may be substituted for the onion salt.) 
Shake well before using.—Mrs. Fred Lundstrom, Lindsborg. 


Sweet-Sour Dressing 


% c. sugar 2 tsp. salt 
2 tbsp. flour % c. vinegar 
1 c. water 
Combine sugar, flour and salt, add vinegar and water and cook 
until slightly thickened, stirring constantly. Chill and use as dressing 
for cole slaw. Store in refrigerator. Makes about two cups.—Mrs. 
David Showalter, Great Bend. 


Bacon Dressing 


1 tbsp. bacon drippings 1 tbsp. sugar 
2 egg yolks 4% ce. water 
% tsp. salt 4c. vinegar 


Melt bacon drippings in a small skillet over low heat. Beat 
egg yolks in a small bowl and add salt, sugar, water and vinegar. 
Mix well with a fork. Add to bacon drippings and stir until thickened. 
—Mrs. Will Heironimus, Hutchinson. 


Creamy Roquefort Dressing 


44 c. crumbled Roquefort or 1 tbsp. lemon juice 

blue cheese %c. salad dressing 

% tsp. grated onion 3 tbsp. thick cream 
¥% tsp. salt 


Combine ingredients and beat until thoroughly blended. Chill in 
refrigerator in tightly covered container. Makes one cup.—Mary 
Goldsmith, Mt. Hope. 


French Dressing 


1 c. salad oll % ce. catsup 
1 c. sugar 1% tsp. salt 
34 c. vinegar 1 tsp. minced onion 


34 tap. Worceatershire sauce 


Combine all ingredients in jar and shake well. Can be stored 
indefinitely.—Marlene Boese, Buhler. 
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Sandwiches and Fillings 


Sandwich Filling 


3-0z. pkg. cream cheese 3 hard cooked eggs, chopped 
6 tbsp. mayonnalse 144 green pepper, chopped 
Cream cheese and mayonnaise. Mix in eggs and green pepper. 
Use on brown bread.—Mrs. Jack Stockard, Ness City. 


Rarebitwiches 
3 eggs % tsp. salt 
% 1b. sharp Cheddar cheese % tsp. cayenne pepper 
2 tbsp. catsup W% tsp. paprika 


6 bacon slices 


Preheat broiler 10 minutes. Beat eggs well and stir in grated 
cheese, catsup and seasonings. Toast 10 bread slices on one side and 
spread cheese mixture on untoasted side. Snip bacon slices in bits 
with scissors and top cheese spread with bacon. Arrange slices on 
large cookie sheet and broil three to five minutes or until cheese is 
golden and bacon is crisp.—Mrs. Wayne Osborne, Hutchinson. 


Sandwich Spread 


2 medium-sized carrots 2 tbsp. peanut butter (chunky 

2 tbsp. salad dressing or smooth) 
_ Grind carrots and mix with peanut butter, then blend in dress- 
ing.—Margaret Stewart, Leoti. 
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Peanut Butter Sunshine Spread 


% c. peanut butter % ce. orange juice 
% tsp. nutmeg 


Combine ingredients and blend well. Spread on white or banana 
bread. Yields three-fourths cup.—Susan Swartz, Great Bend. 


Peanut Butter Cheese Spread 


X% c. processed cheese spread % tsp. Worcestershire sauce 
2 tbsp. peanut butter Dash cayenne 
Mix ingredients in bowl. Serve with crackers or spread between 
slices of bread.—Delores Lollar, Larned. 


Salmon Sandwich Filling 


1 c. flaked salmon 1 tbsp. chopped onion 
% c. chopped cucumber % tsp. pepper 
v tsp. dill seed % tsp. salt 


1 tbsp. sour cream 
Combine ingredients and let stand for an hour to blend flavors. 
Makes one cup filling or enough for five sandwiches.—Diane Kelley, 
Hutchinson. 


French-Toasted Tuna Sandwiches 


7 oz. can tuna 8 slices bread 
% ce. finely chopped celery 1 egg 

6 small sweet pickles % e. milk 
Juice of half lemon Salt 

% c. mayonnaise Pepper 


% c. butter or margarine 

Mix flaked tuna, celery, chopped pickles, lemon juice and may- 
onnaise. Spread on four slices of bread and cover with remaining 
slices. Tie each sandwich with string. Beat egg and mix with milk. 
Season with salt and pepper and dip each sandwich in mixture. Melt 
butter in large skillet and when hot, fry sandwiches until golden 
brown on each side. Remove string and serve immediately.—Mrs. 
Larry Schoenhofer, Chase. 


Bunsteads 
1 c. cubed American cheese 2 tbsp. chopped stuffed olives 
3 hard-cooked eggs, chopped 2 tbsp. chopped swect pickle 
7 oz. can tuna, flaked % c. mayonnaise or salad 
2 tbsp. chopped grecn pepper dressing 
2 tbsp. chopped onion 6 Coney buns 


Combine all ingredients except buns and mix lightly. Split buns 
and fill. Place buns in box in which they were packed or wrap in 
aluminum foil. Place in preheated oven (250 degrees) about 30 min- 
utes until filling is heated and cheese melts. Serve hot.—Mrs. L. E. 
Emerson, Kingman. 
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Clam And Hamwiches 


2 c. cooked fresh pork, ground 1 tsp. Worcestershire sauce 
6 oz. can minced clams 1 tbsp. chopped onion 
% tsp. mustard 2 tbsp. chopped sweet pickle 
Mayonnaise or sour cream 
Combine pork and clams and add seasonings and finely-chopped 
onion and pickle. Add enough mayonnaise or sour cream to moisten. 
Chill one hour before spreading.—Mrs. Jack Massoni, Kismet. 


Pizza Burger 


1 Ib. pork sausage % tsp. salt 

6-oz. can tomato paste % tsp. pepper 

% c. water 1⁄4 c. chopped onion 

1% tap. oregano 4 large hamburger buns 


4 slices Mozzarella cheese 
Make sausage into four patties and fry. Mix tomato paste, water, 
oregano, salt, pepper and onion in small pan. Heat. Place sausage on 
lower half of bun. Spread hot sauce on sausage, add slice of cheese 
and top half of bun.—Mrs. Leroy Blew, Partridge. 


Quicky Hot Buns 


12-0z. can luncheon meat 14 small onion 
% Ib. American or longhorn 6-0oz. can tomato paste 
cheese ¥ cube butter 


10-12 hot dog buns 
Grind meat, cheese and onion. Add tomato paste and melted 
butter. Fill hot dog buns. Wrap in foil or waxed paper. Heat five 
minutes in preheated 375 degree oven. These can be frozen and 
heated as wanted.—Mrs. O. R. Todd, Hutchinson. 


New Burgers 


1 lb. ground beef ¥% tsp. chili pepper 
2 tomatoes, peeled and chopped 1 tsp. salt 
1 small onion, chopped ¥, tsp. pepper 


+3 c. shredded cheese 
Combine all ingredients except cheese and cook down. Add 
cheese. Mix until cheese is melted. Spoon into eight hamburger buns. 
Wrap each in a napkin and serve.—Mrs. J. M. Dempsey, South 
Hutchinson. 


Teenagers Special 


1 lb. ground beef 1 tbsp. horseradish 

2 tbsp. chopped green pepper 3 tbsp. catsup 

14 c. chopped onion 1 tsp. dry mustard 
1 tsp. salt 


Combine all ingredients and mix well. Form in patties and store 
in refrigerator. When ready to use, broil, grill or place patties in 
greased shallow baking dish and bake in preheated oven (375 de- 
grees) 30 minutes. Serve on toasted buns. Serves four to six.—Laura 
Button, LaCrosse. 
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Spoon Hamburgers 


1 Ib. ground beef 2 tbsp. four 

1 c. diced celery 44 tsp. dry mustard 
% c. diced onion 2 tbsp. vinegar 

1 tbsp. brown sugar % c. catsup 


8 hamburger buns 


Brown meat, celery and onion together over low heat. Mix 
sugar, flour and mustard and stir into meat mixture. Add remaining 
ingredients except buns and simmer about 20 minutes, stirring oc- 
casionally. Spoon between heated buns and serve immediately.—Mrs. 
Harold Smith, Hutchinson. 


Barbecued Skilletburgers 


1 lb. hamburger 1% tsp. smoke-flavored 
1% c. chopped onion barbecue sauce 

1% c. chopped celery 11 oz. can condensed 

1 tsp. salt tomato soup 


1 tsp. pepper 
Brown meat slightly in small amount of fat. Add onion and 
celery and cook until soft. Add remaining ingredients, cover and 
simmer 30 minutes. Serve steaming hot on toasted buns with dill 
Pride slices. Serves six to eight buns.—Mrs. Robert E. Scott, Garden 
ity. 


Barbecue Sandwiches 


1 c. chopped onion 2 tbsp. mustard 

1 c. chopped green peppers 1 can tomato paste 
Few tops celery stalks, chopped % e. brown sugar 

1 tbsp. shortening 1 tbsp. chili powder 
2% Ibs. ground beef 1 tsp. garlic powder 
2 tsp. salt 34 tsp. tabasco sauce 
y% tsp. pepper 1 bay leaf 

1 c. catsup 1 c. vinegar 


Brown lightly the onion, peppers and celery in shortening. Add 
ground beef and brown. Add remaining ingredients and simmer 
several hours in uncovered pan. When cool, the mixture may be 
stored in refrigerator. Portions can be reheated slowly and served 
as needed.—Mrs. John Redmond, Syracuse. 


Company Burgers 


1 Ib. hamburger 1 can onion soup 
2 tbsp. flour Salt, pepper to taste 
Hamburger buns 
Brown hamburger in a heavy skillet. Sift flour lightly over 
browned hamburger, stirring thoroughly. Add onion soup and sea- 
soning. Simmer until it reaches spreading consistency. Spread on 
buns. Makes six burgers.—Mrs. Margaret Peaster, Wilmore. 
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Soups 


Quick Cream Of Tomato Soup 


2 c. cooked tomatoes 1 tsp. sugar 
3 c. milk 14 tsp. pepper 
1 tsp. salt 1 tbap. butter 


Combine tomatoes and milk in top of a double boiler and heat 
slowly, but do not boil. Season with salt, sugar, pepper and butter. 
Serve immediately.—Mrs. Marvin L. Ragland, Hutchinson. 


Tomato-Peanut Butter Soup 


2 tbsp. butter or margarine W4 tsp. celery salt 

2 tbsp. flour 14 tsp. pepper 

3 c. milk 144 tsp. salt 

1 tsp. grated onion 14 c, peanut butter 

4% tsp. paprika 2 c. sieved cooked tomatoes 


Melt shortening and add flour, stirring until smooth. Add milk 
and cook over low heat until slightly thickened, stirring constantly. 
Add seasonings. Blend part of hot mixture with peanut butter, then 
stir in remainder of hot mixture. Heat tomatoes and stir in slowly. 
—Mrs. P. P. Buller, Buhler. 


Potato Chowder 


tsp. ground sage 
tsp. black pepper 
tsp. paprika 


~~ 


2 strips bacon 
34 ce. chopped onion 
2 c. diced raw potatoes 


es 


14 c. sliced fresh carrots 1 tsp. parsley flakes 
2 c. boiling water 2 tbsp. flour 
1% tsp. salt 2c. milk 


Fry bacon until crisp in large pan. Remove bacon. Add onions 
to grease and saute until limp. Add potatoes, carrots, boiling water 
and salt. Cover and cook until vegetables are tender (8 to 10 min- 
utes). Add seasonings. Blend flour with 1⁄4 c. milk, add to remaining 
milk and combine with vegetable mixture, stirring constantly. Heat 
until slightly thickened. Crumble bacon and sprinkle over soup just 
before serving. Serves four to six.—Mrs. Jack Rickford, Marienthal. 
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Fresh Pea Soup With Dumplings 
2 c. fresh shelled peas 14 c. carrots, diced fine 
2 tbsp. chopped fresh parsley or 4 c. water 
1 tbsp. dehydrated parsley flake % stick margarine 
14 tsp. salt 
Combine peas, parsley and carrot, add two cups water, marga- 
rine and salt and cook until peas are tender. Add remaining two 
cups of water, bring to a boil and boil while preparing 
Dumplings 
12 stick margarine 1 egg 
6 slices stale bread 16 tsp. salt 
Dash of pepper 
Heat margarine and add bread which has been dipped in cold 
water and squeezed dry. Mix well and remove from fire. Add un- 
beaten egg, salt and pepper and mix well. Drop about a half table- 
spoon at a time into boiling soup and let cook uncovered four to five 
minutes.—Mrs. John Messerly, Hudson. 


Chinese Soup 


% Ib, lean round steak % tsp. paprika 

2 tbsp. butter 2 c. bean sprouts, drained 
1 clove garlic 4 c. chicken or beef broth 
2 green onions 1% tsp. salt 

3 tbsp. soy sauce 4% tsp. pepper 


Cut meat into thin strips. Melt butter in sauce pan, add meat 
and finely-chopped garlic and onion and cook five minutes. Add re- 
maining ingredients and simmer about 30 minutes or until meat is 
tender. Serves four.—Caro! Hinners, Burrton. 


Chicken Chili Southern Style 


1 young chicken 3 cloves garlic, chapped 
2 tbsp. salt 1% tsp. chili powder 
3 onions, chopped No. 2% can tomatoes 


1 qt. cooked pinto beans 
Cut chicken into pieces and place in pan. Cover with water and 
add salt, onion and garlic. Cook until tender. Bone chicken and put 
meat in broth. Add chili powder, tomatoes and beans. Simmer 15 
minutes. Serve in deep bowls with crackers. Serves six.—Mrs. R. L. 
Rodgers, Windom. 


Chili 
1 Ib. hamburger 1 tsp. chill powder 
1 large onion, chopped 2 8-oz. cans tomato sauce 
% chili stick 4% c. catsup 
1 tsp. salt No. 2 can pork and beans 
¥% tsp. pepper 2 c. boiling water 


Brown hamburger and chopped onion in skillet. Add chili stick, 
salt, pepper and chili powder, stir and simmer until stick is melted. 
Stir in tomato sauce and catsup and cook 10 minutes. Combine with 
beans and add boiling water. (More water may be added if desired.) 
Serve hot.—Mrs. James L. McIver, Buhler. 
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Vegetables 


Asparagus Au Gratin 
1 small pkg. potato chips 1 can cream of 
1 No. 303 can asparagus mushroom soup 
In greased 6x10-inch baking dish alternate layers of crushed 

potato chips and drained asparagus, starting and ending with chips. 
Mix soup with asparagus juice and pour over layers. Add enough 
milk to keep from being dry. Bake in preheated 350 degree oven 30 
ee: Peas may be substituted for asparagus.—Emilie Ewy, Part- 
ridge. 


Polonaise Sauce 
(For Asparagus) 


34 c. butter 1 tbsp. finely-chopped paraley 
14 c. soft bread crumbs 1 tsp. salt 
2 hard-cooked eggs Dash of pepper 


1 tsp. lemon juice 
Melt butter, stir in bread crumbs and cook over low heat until 
crumbs are nicely browned. Remove from heat and stir in the finely- 
chopped eggs and parsley, salt, pepper and lemon juice. Arrange 
cooked asparagus in bundles on platter and spoon sauce over.—Mrs. 
E. J. Courtney, Larned. 


Banquet-Style Beets 


No. 2 can pineapple chunks 1 tbsp. vinegar 
1 tbsp. cornstarch % tsp. salt 
No. 303 can diced beets 2 tbsp. butter 


Drain pineapple and reserve syrup. Blend half cup of pineapple 
syrup with cornstarch. Drain beets. Mix beet juice with pineapple 
juice-cornstarch mixture and heat, stirring constantly, until thicken- 
ed. Add vinegar, salt, butter, drained pineapple chunks and beets, 
Heat thoroughly and serve.—Mrs. Elmer Preston, Mt. Hope. 
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Hot Green Beans Caesar 


2 tbsp. salad oil 1 tbsp. salad oil 

% c. %-inch bread cubes 1 tsp. minced onion 

1 1b. can green beans % tsp. salt 

1 tbsp. vinegar 2% tbsp. Parmesan cheese 


In the two tablespoons of oil, saute the bread cubes until golden 
brown and crisp. Remove cubes from skillet. Drain beans and place 
in skillet. Pour over them the combined vinegar, tablespoon of oil, 
onion and salt. Heat while stirring. Fold in the bread cubes and 
sprinkle with grated cheese. Serve hot. Serves four.—Joyce Vice, 
Dodge City. 


Barbecued Lima Beans 


1 lb. dry lima beans 2 tsp. vinegar 

% 1b. salt pork 1 can tomato soup 

% tsp. salt X tsp. chill powder 

1 large onion, chopped % tsp. salt 

2 tbsp. bacon fat % tsp. pepper 

1 tbsp. sugar 2 cans Vienna sausages 


Wash beans and cover with water. Soak overnight. Cook until 
tender with salt pork and half teaspoon of salt. Saute onion in bacon 
fat. Add sugar, vinegar, soup and seasonings. Simmer 15 minutes. 
Combine beans and sauce in 2-quart baking dish and arrange sau- 
sages over top. Cover and bake in preheated 350 degree oven one 
hour.—Mrs. C. H. Abbott, Chase. 


Western Baked Beans 


3 c. pinto beans % c. brown sugar 

1 clove garlic, minced 1 tsp. chili powder 

1 tsp. salt 1034 oz. can condensed 
2 small onions tomato soup 


4 slices bacon 

Wash beans, cover with water (two inches over beans) and soak 
overnight. Drain. Add garlic and salt, cover with hot water and sim- 
mer one hour. Drain and reserve liquor. Place beans and whole 
onions in bean pot or 2/2-quart casserole. Sprinkle with sugar and 
chili powder, cover with soup and one cup of reserved bean liquor. 
Cut bacon slices and arrange on top. Cover and bake in slow oven 
(300 degrees) four hours. If necessary, add more bean liquor. Serves 
eight to 10.—Mrs. U. F. Newlin, Hutchinson. 


Tasty Broccoli 


1 pkg. frozen broccoli 1 tsp. prepared mustard 

3 tbsp. butter 1 can mushroom soup 

3 tbsp. flour Milk 

% tsp. salt % c. grated American cheese 


Cook broccoli in boiling salted water according to directions on 
package. Melt butter and blend in flour, salt and mustard. Combine 
soup with half can of milk and add gradually to sauce. Cook until 
thickened, stirringly constantly. Add cheese and stir until cheese is 
melted. Pour sauce over hot, well-drained broccoli—Mrs. Gilbert 
Behnke, Kinsley. 
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Cabbage Cheese Bake 


2 c. coarsely-cut cabbage % tsp. salt 
% c. grated cheese Dash of pepper 
1 c. light cream % c. cracker crumbs 


2 tbsp. butter 


Combine cabbage with cheese and cream (or rich milk), and 
salt and pepper and pour into 1/2-quart greased casserole. Sprinkle 
with crumbs and dot with butter. Bake in preheated 350 degree oven 
35 minutes. Serves four.—Mrs. Joe Vance, Haviland. 


Baked Creamed Cabbage 


1 med. head cabbage %4 tsp. salt 
3 tbsp. butter 1% c. milk 
3 tbsp. flour % c. bread crumba 


Shred cabbage fine and cook seven minutes in boiling salted 
water. Drain and place in a 1¥%2-quart buttered casserole. Make a 
white sauce of butter, flour, salt and milk. Pour over cabbage. 
Sprinkle with buttered crumbs. Bake in preheated 350 degree oven 
25 to 30 minutes. Serves six.—Mrs. T. E. Hamilton, Hutchinson. 


Barbecued Cabbage 


1 head cabbage y% tbsp. vinegar 

8 strips bacon % c. water 

%c. catsup 1 tbsp. Worcestershire sauce 
3 tsp. salt 


Quarter cabbage and cook in heavy covered pan in half inch of 
salted water just until tender. Fry bacon until crisp. Measure three 
tablespoons of bacon drippings and combine with remaining in- 
gredients except cabbage. Cook three minutes. Place hot cabbage on 
a heated, buttered platter and pour sauce over. Garnish with crisp 
bacon slices.—Mrs. E. N. Lynn, Plains. 


Russian Cabbage Rolls 


% c. uncooked rice 1 tsp. salt 

3 pt. water % tsp. pepper 

1 tbsp. salt 6 large cabbage leaves 
1 lb. ground beef 1 can tomato soup 

% c. chopped onion % c. sour cream 


2 tbsp. grated cheese 

Cook rice in boiling salted water (1 tbsp. salt) in a tightly 
covered pan 15 minutes. Combine meat, onion, seasonings and 
cooked rice. Blanch cabbage leaves in small amount of boiling water 
in covered pan two to three minutes. Divide meat mixture into six 
portions. Wrap in cabbage leaves and secure with toothpicks’ Place 
cabbage rolls in 6x8-inch casserole. Combine soup and cream and 
pour over rolls. Sprinkle cheese on top, cover casserole and bake 
1% hours in preheated 375 degree oven.—Lois Regehr, Inman. 
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Glazed Carrots 


2 c. cooked carrots x tsp. salt 
2 tbsp. melted butter % tsp. paprika 
6 tbsp. brown sugar 2 tsp. water 


Cut cooked carrots into halves or quarters, dip in melted butter 
and place in heavy skillet over low heat. Sprinkle with brown sugar, 
salt and paprika. Add water and cook until well glazed, spooning 
sugar mixture over carrots occasionally.—Mrs. Forest Cochran, 
Hutchinson. 


Baked Grated Carrots 


3 tbsp. butter ¥% tsp. nutmeg 
¥% c. chopped onion 14 tsp. salt 
1 c. dry bread crumbs Dash of pepper 
2c. grated carrots 1% c. milk 


Melt butter, add onion and bread crumbs, stir and cook over 
low heat 10 minutes. In a greased 1/2-quart casserole spread a layer 
of crumbs and place grated carrots on top. Add seasonings to milk 
and pour over carrots. Top with remaining crumbs and bake 45 
minutes in preheated (350 degree) oven.—Mrs. Olin Durland, Lyons. 


French Fried Carrots 
Select medium-sized carrots and wash well. Slice thin and cook 
in salt water a few minutes until partly tender. Drain. Dip slices in 
beaten egg to which salt and pepper have been added. Roll in cracker 
crumbs and fry in deep hot fat until golden brown.—Mrs. Nelson 
Paul Starks, Hutchinson. 


Party Cauliflower 


1 medium head cauliflower or 14 c. flour 

2 pkg. frozen cauliflower 2c. milk 

% lb. sliced mushrooms 1 tsp. salt 

% c. diced green pepper 6 slices pimento cheese 
% c. butter Paprika 


Separate cauliflower into medium-sized pieces and cook, cover- 
ed, in boiling salted water just until tender (10 to 15 minutes). Drain. 
Brown mushrooms and green pepper lightly in butter, blend in flour 
and gradually stir in milk. Cook, stirring constantly, until thick. Add 
salt. Place half the cauliflower in 1⁄2 quart casserole, cover with 
half the cheese and half the sauce. Repeat layers. Sprinkle with 
paprika and brown lightly in preheated 350 degree oven about 15 
minutes. Serves eight.—Mrs. John Bailey, Lyons. 


Creamy Corn 


% c. chopped onion 1 can cream of celery soup 
1 tbsp. butter or margarine 1 c. milk 
1 can turkey noodle soup 1 c. water 

a No. 303 can cream-style corn 


Cook onion in the fat until tender. Blend in soups, then add 
milk, water and corn. Heat thoroughly. Serves four to six.—Mrs. H. 
N. Schierling, Hutchinson. 
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Fried Corn 

8 ears com 2 tbsp. sugar 
y, lb. butter or margarine 34 tsp. pepper 
% tsp. salt % ce. thick cream 


Remove corn from cob by cutting through top half of grains and 
scraping remaining milk out of kernels. Turn corn into heavy skillet 
containing melted butter or margarine. Cook over medium heat 10 
minutes stirring constantly. Add salt and sugar and cook five more 
minutes. Add pepper and stir in thick cream or evaporated milk. 
Heat through.—Mrs. Ivan Lutz, St. John. 


Quick Corn Casserole 
2 No. 303 cans whole-grain 1 can cream of celery soup 
corn 14 c. crushed cornflakes 
Pour drained corn and soup into 11⁄2-quart glass baking dish, 
mix and sprinkle crumbs over top. Bake in preheated 375 degree 
oven 15 to 20 minutes. Serves six to eight.—Mrs. Roy Gaw, Lyons. 


King-Style Scalloped Corn 


16 oz. can cream-style corn 1 tsp. salt 

ł c. cracker crumbs 2 beaten eggs 

% c. chopped celery 2 tbsp. melted butter 
% c. chopped onion 1, tsp. paprika 


33 c. shredded American cheese 1 c. milk 
Combine all ingredients thoroughly and pour into greased 1⁄2- 
quart casserole. Bake in preheated 350 degree oven 50 to 55 min- 
utes. Serves eight.—Mrs. Ida Van Norman, Hutchinson. 


Corn Pudding 


2 eggs 1 tsp. dry mustard 
1c. evaporated milk 44 c. grated onion 

1 tsp. salt 2 c. cream-style corn 

% tsp. pepper y% c. dry cracker crumbs 


Beat eggs with undiluted milk. Add remaining ingredients except 
crumbs and pour into a buttered 1¥2-quart casserole. Sprinkle 
crumbs over top. Place in pan of water and bake in preheated 350 
degree oven about an hour. Serve at once. Serves six.—Sally Sue 
Smith, Bushton. 


Corn Oysters 


2 c. cooked corn 1 tbsp. melted butter 
3 eggs 2 tbsp. flour 
2 tbsp. thick cream 1 tsp. salt 


Dash of pepper 
Combine drained corn with egg yolks, cream, butter, flour and 
seasonings. Fold in stiffly-beaten egg whites and drop batter from 
teaspoon on hot, greased griddle to form oyster-like fritters. Brown 
on both sides. Serve with maple-flavored syrup if desired. Makes 
six servings.—Nadine Zimmerman, Burrton. 
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Escalloped Eggplant 


2 c. diced eggplant 1 small onion, diced 
% c. butter % tsp. salt 
2 c. bread crumbs 2 c. medium white sauce 


Mix eggplant, one cup buttered crumbs, onion and salt with 
white sauce. Pour into 1/2-quart buttered dish and cover with re- 
maining crumbs. Bake in preheated 350 degree oven 30 minutes. 
—Deloris Murphy, Hutchinson. 


Baked Stuffed Eggplant 


1 large eggplant % tsp. salt 

4% c. chopped onion Dash of pepper 

3 tbsp. butter 1% c. canned whole grain 
34 c. soft bread crumbs corn 


4 strips bacon, fried crisp 
Wash eggplant, halve lengthwise and parboil 15 minutes. Drain, 
scoop:out center and chop fine. Brown onion in butter, add crumbs, 
salt and pepper and chopped eggplant. Add drained corn and mix. 
Stuff filling in eggplant shells, place in baking dish and bake in pre- 
heated hot oven (400 degrees) 20 minutes. Cut in four servings and 
top each with crisp bacon.—Mrs. Don Williams, Hutchinson. 


Okra Patties 


1 lb. okra 1 med. green pepper 
4 slices bacon 3 eggs 

2 small tomatoes 3 tbsp. flour 

1 med. onion % tsp. salt 


Dash of pepper 
Combine sliced okra, bacon which has been diced, browned and 
drained, diced tomatoes, onion and green pepper. Sprinkle flour and 
seasonings over and mix. Stir in beaten eggs. Form into patties and 
fry in bacon grease until brown. Serve with catsup.—Mrs. W. A. Par- 
sons, Kingman. 


Creole Okra 


2 doz. pods okra 1 onion, minced 
3 tbsp. butter 3 tomatoes 

1 green pepper, minced % tap. salt 

% clove garlic, minced 14 tsp. pepper 


Fluffy cooked rice 
Wash okra, cut off ends and slice. Melt butter, add minced 
green pepper, garlic, onion and the sliced okra and cook over low 
heat until tender. Add cubed tomatoes and seasonings and simmer 
a few minutes. Serve with cooked rice.—Mrs. J. G. Cherry, Ulysses. 


French Fried Onions 
Onions 2 eggs, beaten 
1c. flour % c. milk 
% tap. salt 
Péel onions and slice in half-inch slices and soak in cold water 

one hour. Drain. Make batter of remaining ingredients, dip onion 
slices and fry in deep hot fat until golden brown.—Denese Schwindt, 
Leoti. 
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Cheesed Onions 


18 medium sized onJons 3 tbsp. flour 
6 tbsp. salad oil 1% c. milk 
1 c. grated American cheese 
Peel and cook onions in large amount of boiling salted water 
until tender. Drain. Blend salad oil and flour, add milk and cook 
slowly until thickened, stirring constantly. Add cheese and stir until 
melted; Add onions and heat through. Serves eight.—Dorothy Urie, 
akin. 


Spring Peas In Sour Cream 
1 tsp. Worcestershire sauce 2 c. cooked new peas 
y% e. sour cream Salt and pepper 
Stir Worcestershire sauce into the sour cream. Add to peas, 
season with salt and pepper and heat. Serves four.—Mrs. William 
Chance, Mt. Hope. 


Scalloped Potatoes 


3 tbsp. butter 41: c. potatoes, thinly sliced 
3 tbsp. flour 1 onion, sliced 

1 tsp. salt ¥% c. fine, dry bread crumbs 
Dash of pepper 2 tbsp. melted butter 

2c. milk Paprika 


Melt the three tablespoons of butter in skillet. Blend in flour, 
salt and pepper. Add milk gradually and cook, stirring, until thick- 
ened. Alternate layers of potatoes and onions in greased 2-quart cas- 
serole. (Onions may be omitted.) Sprinkle lightly with additional salt 
and pepper. Pour sauce over potatoes. Blend crumbs with melted 
butter and sprinkle over top. Sprinkle paprika over all. Cover and 
bake in preheated 240 degree oven about 45 minutes until potatoes 
are tender.—Mrs. John Talley, Garden City. 


Skillet Scalloped Potatoes 


3 medium-sized potatoes 1% tsp. salt 
1 small onion 2 tbsp. cream 
3 tbsp. margarine 4 oc. milk 


Pare potatoes and cut in thick slices. Cook potatoes and minced 
onion in margarine until potatoes are slightly brown. Add salt, cream 
(preferably sour) and milk. Cover and cook over low heat until 
potatoes are tender. If desired, grated cheese may be added just 
before serving.—Mrs. Wayne Belknap, Inman. 


Potatoes Chantilly 


4 medium potatoes 14 tsp. salt 
% c. heavy cream Dash of pepper 
3 tbsp. butter Chopped parsley 


% c. grated sharp cheese 
Pare potatoes and cut into thin strips as for French fries. Place 
in center of large sheet of aluminum foil, pour cream over, dot with 
butter and sprinkle with seasonings, parsley and cheese. Fold foil 
over, making a tight package, place in shallow pan and bake in pre- 
heated 425 degree oven 40 minutes.—Mrs. Darrell Major, Ulysses. 
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Topping For Baked Potatoes 


2 tbsp. cultered sour cream 1 tbsp. chopped chives 
2 tbsp. chopped crisp bacon 2 tbsp. Parmesan cheese 


Combine ingredients and season with salt, pepper and paprika. 
—Mrs. H. A. Graham, Lyons. 


Sweet Sauerkraut 


1 No. 2% can sauerkraut 3 tbsp. brown sugar 
1 medium apple % tsp. caraway sced 
1 medium potato 2 tbsp. sifted flour 


1 tbsp. margarine 


Empty the kraut into a sauce pan and add the peeled and 
grated apple and potato. Cook slowly for one hour. Add the brown 
sugar and the caraway seed and cook a few minutes longer. Just 
before serving, make a thickening of the flour and margarine, stir 
in and cook until thickened.—Mrs. Myrtle Geddes, Hutchinson. 


Scalloped Spinach 


1 egg 1 tbsp. sugar 
% c. mayonnaise % tsp. salt 
1 tbsp. vinegar No. 303 can spinach 


Beat egg and mayonnaise together. Add vinegar, sugar and salt. 
Fold in well-drained spinach. Pour in buttered quart baking dish and 
bake 30 minutes in preheated 350 degree oven.—Mrs. Lester Myers, 
Medicine Lodge. 


Savory Zucchini 


1% 1b. zucchini squash 1 tbsp. grated onion 
4% tbsp. butter or margarine 1 bouillon cube 


Wash squash and slice in small pieces. Heat butter in skillet and 
stir in onion. Add bouillon, crush and dissolve. Lay squash in mix- 
ture and simmer 10 minutes or until tender.—Mrs. J. W. Fulks, 
Turon. 


Honeyed Squash 


1 qt. squash pieces Grated rind 1 orange 
% c. strained honey ¥% c. hot water 
%4 ce. melted butter 


Pare squash and cut into serving pieces. Cook until tender in 
boiling salted water. Drain. Mix honey, orange rind, hot water and 
melted butter in 1/2-quart or 2-quart casserole, place squash on top 
and bake in preheated moderate oven (350 degrees) 20 to 30 minutes. 
Turn until well candied. Serves four.—Mrs. R. L. Rodgers, Windom. 
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Stuffed Squash 


6 acorn squashes 1% c. milk 

% c. diced celery 3 tbsp. flour 

% ce. minced green pepper ¥% c. sliced stuffed olives 
y, lb. cubed cooked ham 3 hard-cooked eggs 

2 tbsp. shortening 1 tsp. salt 


¥% tsp. pepper 

Wash the squashes, top and remove the seeds. Place on a rack 
in a large kettle and steam for 25 minutes. Cook until tender the 
celery and green peppers with ham in the shortening. Make a paste 
of the flour and milk and add to the celery mixture. Cook until 
thick, stirring constantly. Add the olives, sliced eggs, salt and pepper. 
Fill the squashes and heat 15 minutes in preheated 325 degree oven. 
—Mrs. Marian Starks, Hutchinson. 


Caramel Sweet Potatoes 


5 medium-sized 3 tbsp. flour 

swect potatoes 2 tbsp. butter 
1 tsp. salt 1 c. small marshmallows 
1 c. brown sugar % c. chopped nuts 


1 c. thin cream 
Cook potatoes until tender, drain, coo] and peel. Cut in half- 
inch slices crosswise and arrange in greased 8x11-inch baking dish. 
Mix salt, sugar and flour and sprinkle over potatoes. Dot with but- 
ter. Add marshmallows and nuts and pour cream over all. Bake in 
preheated 350 degree oven 45 to 50 minutes.—Mrs. John J. Sawat- 
zky, Buhler. 


Orange Candied Sweet Potatoes 


6 medium sweet potatoes 1 tbsp. orange juice 

% c. boiling water % tbsp. grated orange peel 
2 tsp. salt ¥% c. corn syrup 

3 tbsp. butter % c. brown sugar 


Pare and halve sweet potatoes and place in heavy skillet. Add 
water and salt and simmer in covered skillet until tender (about 15 
minutes.) Drain off liquid and return a fourth cup to skillet. Dot 
potatoes with butter. Combine orange juice, orange peel, syrup 
(either light or dark) and brown sugar and pour over potatoes. 
Cook uncovered over low heat until glazed (about 15 minutes). Baste 
frequently and turn potatoes once. Serves six.—Mrs. Vere Grims- 
man, Haven. 


Orange Candied Yams 


8-10 med. yams W% c. orange juice 
1 ce. brown sugar 2 tsp. grated orange rind 
% e. butter Sections of one orange 


Boil yams until just tender. Drain, cool and peel. Cut in half or 
in thick slices, lengthwise. Put sugar, butter, orange juice and grated 
orange rind in large, heavy skillet. Heat slowly, stirring well. Simmer 
yams a few at a time in the syrup mixture over low heat. Turn the 
yams carefully until they are glazed all over. Remove to an oven- 
proof dish. Heat the orange sections for two or three minutes in the 
skillet and use as garnish with remainder of sauce. Serve hot. Makes 
12 to 15 servings.—Mrs. C. H. Garrigues, Hutchinson. 
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Sweet Potato Croquettes 


5 medium sweet potatoes 1 tsp. lemon juice 
2 tbsp. brown sugar 6 marshmallows 
2 tbsp. butter 2 egg whites, slightly beaten 


2 c. crushed cornflakes or crackers 


Cook potatoes until tender. Peel, mash and season with sugar, 
butter and lemon juice. Make croquettes by molding potato around 
each marshmallow. Chill one hour and dip into egg whites. Roll in 
corn flakes or crackers and fry in deep fat heated to 375 degrees. 
Cook until golden brown, drain and serve hot. Serves six.—Tassie 
Taylor, Dodge City. 


Turnips With Cheese Sauce 


3 medium-sized turnips 13% ce. milk 
1 tbap. butter % c. grated cheddar cheese 
1% tbsp. flour 3 slices bacon 


Peel and dice turnips and boil in four cups of salted water until 
tender. Drain. Melt butter in sauce pan, blend in flour and stir in 
milk and grated cheese. Cook until all ingredients blend into a sauce. 
Fry bacon until crisp. Pour sauce over turnips in hot dish and 
crumble bacon over top.—A. E. Albrecht, Kingman. 


Kansas “Pilaf” 


1 c. washed untreated 3 c. water 
wheat kernels 3 tsp. salt 


Soak wheat if preferred to cut down cooking time. Place wheat 
in the three cups of water, add salt and bring to a rolling boil over 
high heat. Reduce heat and cook very slowly several hours or until 
water is nearly absorbed and kernels are split. Retained heat in 
deep well on range is good for the last two hours. Use as any cooked 
cereal, but with little sugar as wheat is naturally sweet. May be re- 
frigerated up to a week, heating a small portion with milk or over 
hot water as needed. May be kept in deep freeze several months. 
Good for extending meat dishes and also may be substituted for 
pasta.—Karen Bamberger, Southwestern College, Winfield. 


Friday Casserole 


1 medium potato % tsp. salt 

1 medium carrot Dash of pepper 

3 tbsp. green pepper, chopped 3 slices American cheese 
% c. chopped celery 10% oz. can clam chowder 


Layer sliced potato and carrot into 1-quart buttered casserole. ° 


Add chopped green pepper, celery and seasonings. Cover with cheese 
and pour clam chowder over. Bake for one hour in preheated 350 de- 
gree oven. Serves four.—Lee Miller, Larned. 
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Calorie Chart 


Each portion of food in this list contains 100 calories unless 


otherwise marked: 


Frults 


Apple—1 large 
Applesauce—% c. 
Apricots—5 fresh 
Apricots, stewed—% c. 
Avocado—% medium 
Banana—average size 
Berries—% c. 
Cantaloupe—1 small 
Cherries—I c. 
Dates—4 
Figs, dried—2 
Grapes—25 
Grapefruit—% large 
Lemons—3 large 
Orange—1 large 
Peaches, fresh—3 medium 
Peaches, canned—1 with 
juice 
Pears, fresh—2 medium 


Pears, canned—1 with 
juice 


Pineapple, fresh—2 slices 
Pineapple, canned—1 slice 
Plums—4 medium 
Prunes, stewed—2 large 
with juice 
Raisins—% c. 
Rhubarb—% c. 
Strawherries—1 rounded 
g: 


Watermelon—medium 
slice 


Vegetables 


Artichoke—1 small 
Asparagus—20 stalka 
Beets—1 c. 
Broccoli—2 c. 
Beans, lima—% c. 
Beans, navy—%4 c. 
Beans, string—2 c. 
Brussels sprouts—12 
Cabbage—4 c. 


Carrots—4 to 5 young 
Celery—30 stalks 
Cauliflower—l small head 


Cole slaw, with mayon- 
aise—1 c. 


Corn, fresh—2 ears 

Corn, canned—% c. 
Cucumbers—i2 to 15 slices 
Eggplant—6 slices 
Greens—2 c. 

Lettuce—2 medium heads 
Onions, dry—3 or 4 
Onions, green—6 to 10 
Mushrooms, fresh—25 
Mushrooms, canned—% c. 


Peas, fresh or canned 
—le. 


Peas, creamed—¥ c. 
Peppers, green—5 


Potatoes, baked or bolled 
—1 medium 


Potatoes, creamed or 
scalloped—% c. 


Potato salad—%X c. 


Potatoes, French fried 
—8 pieces 


Potato chips—10 
Radishes—30 
Sauerkraut—2 c. 
Spinach—2 c. 

Squash—1 c. 
Succotash—% c. 

Sweet potatoes—% large 


Tomatoes, raw—2 to 3 
medium 


Tomatoes, canned—2 c. 
Turnips—1 c. 


Meats, Fish and Fowl 

(Only lean—no gravy) 
Bacon—4 small slices 
Bacon fat—1 tbsp. 


Beef roast—medium slice 
-inch thick 
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Bologna—1 thin slice 


Chicken, baked, 3 medium 
slices 


Chicken, creamed—% c. 
Chicken salad—% c. 
Clams—12 

Corned beef—2% tbsp. 
Codfish, creamed—% c. 
Crabmeat, canned—% c. 
Duck—very small‘portion 
Frankfurter—1 small 
Halibut—medium portion 


Ham—1 slice, 4 inches 
diameter 


Hamburger—2% inches 
dinmeter 


Lamb chop—1 small 


Leg of lamb—% medium 
slice 


Liver—2.1 ounces 
Lobster—% c. 

Mutton, chop—1 small 
Oysters—6 to 8 

Pork chop—200 cal. 
Salmon—% c. 
Sardines—3 to 6 
Sausage—2 small 
Scallops—% c. 


Shrimp—8 


Steak, tenderloin broiled 
—1 oz. 85 cal. 


Tongue—3 slices 
Tuna—% c. 


Turkey—very small 
portion 


Veal cutlet, breaded—250 
cal. 
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Dairy Products 
Butter—1 tbsp. or square 
ButtermiJk—1 large glass 


Cheese, American—1l-inch 
cube 


Cheese, Parmesan—% e. 
Cottage cheese—3% tbsp. 
Cream, heavy—5 tsp. 


Egg, poached or boiled 
—85 cal. 


Egg, scrambled with fat 
and milk—150 cal. 


Milk, whole—1 glass 160 
cal. 


Milk, skimmed—1 glass 
80 cal. 

Milk, sweetened, con- 
densed—% c. 500 cal. 


Breads 


Biscuits—2 small 


Bread, white—1 medium 
slice 


Bread, rye or whole 
wheat—1 slice 80 cal. 


Buckwheat cake—150 cal. 


Cinnamon roll—% 
medium roll 


Corn bread muffin—1 
small 


Doughnut—% medium 
plain 

Graham crackers—3 

Griddle cake—1 

Muffin—1 large 

Pretzels—5 

Roll—1 medium 

Rye krisp—5 

Saltine, small—6 

Waffle—% 


Cereals 
(No cream or sugar) 


Dry—1 scant cup 
Cooked—1 c. 130 cal. 


Desserts 
Apple dumpling—%A 
medium 
Bread pudding—*% c. 
Brown Betty—3 tbap. 


Cake, angel food or 
aponge—l1 medium 
piece 

Cake, chocolate layer— 
l-inch slice 200 cal. 
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Cake, layer—very small 
piece 

Cake, fruit—4 cubic inches 

Cup cake—! medium 


Candy, fudge—t-inch 
cube 


Chocolate Cream—1 
Chocolate blancmange— 
oc. 
Cornstarch pudding—% c. 
Cream puff—% 
Custard—% c. 
Gelatin—% c. 
Gingerbread—small piece 
Ice cream—% c. 
Macaroons—2 
Pie, small piece 
Apple, peach, apricot 
—200 cal. 
Mincemeat—500 cal. 
Raisin—300 cal. 
Prune whip—% c. 
Sherbet—%4 c. 


Strawberry shortcake 
(with whipped cream) 
250 to 300 cal. 


Cookies 
Gingersnaps and lady 
fingers—3 
Oatmeal—1 large 


Soups 
Bouillon or consomme— 
4c. 


Chicken, with rice—% c. 
Chicken, clear—1 c. 
Cream soups—% c. 
Vegetable soup—1 c. 

Juices 
Grape—% c. 
Grapefruit—1 c. 
Kraut—2 c. 
Lemon—1% c. 
Orange—1 c. 110 cal. 
Tomato—2 c. 

Drinks 
Chocolate Malted Milk 

—400 cal. 


Chocolate milk—1 c. 225 
cal. 


Coca-Cola—1 battle 
80 cal. 


Coffee—no cal. 

Ginger ale—1 glass 75 cal. 
Root beer—small glass 
Tea—no cal. 


Alcoholic Beverages 
Beer, light—1 glass 75 cal. 


Beer, dark—1 glass 
150 cal. 


Champagne, dry—1 wine 
glass 


Champagne, sweet—1 
wine glass 140 cal. 


Liqueur—1 liqueur glass 
80 to 100 cal. 


Manhattan—125 cal. 
Martini—100 cal. 

Old Fashioned—150 cal. 
Rum—1 oz. 75 cal. 


Sherry—wine glass 130 
cal. 


Vermouth, dry—wine 
glass 110 cal. 


Vermouth, sweet—wine 
glass 175 cal. 


Whiskies (1 oz) 
Scotch—75 cal. 
Bourbon and Rye—85 
cal. 

Nuts 

Almonds and Pecans—12 

Brazil—2 

Hickory—15 

Peanuts—20 to 24 

Walnuts—10 halves 


Sandwiches 
(2 slices bread) 
Bacon-Tomato—290 cal. 
Cheese—325 cal. 
Ham—300 cal. 
Peanut butter—365 cal! 


Hamburger, on bun—390 
cal. 


Coney, on bun—325 cal. 


Miscellaneous 
Cranberry sauce—% c. 
French dressing—1*% tbsp. 
Gravy—2 tbsp. 

Honey and jellies—1 tbsp. 
Macaroni and cheese 
—% c. 
Mayonnaise—1l tbap. 
Olives—6 to 8 
Peanut butter—1 tbsp. 
Popcorn without butter 
—1% c 
Sugar—1 tsp. 15 cal. 
Thousand Island dressing 
—1 tbsp. 175 cal. 


